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RETAIL  TRADE  PRACTICES  AND  PREFEREMCES  FOR  LATE-CROP  POTATOES  IN  CHICAGO 
AND  SUBURBS,  AND  QUALITY  ATJilLYSES  OF  POTATOES  OFFERED 
FOR  SALE  TO  CONSUMERS,  1939-40  1/ 


■  By  Raymond  L.  Spangle r 

Acricultural  Economist,  Agricultural  Marketing  Service 


INTRODUCTION 

The  distribution  of  potatoes,  one  of  the  Nauion's  staple  food  products, 
continues  to  provide  a  nijimber  of  unsolved  problems.     For  a  number  of  years 
groY/ers  have  received  relatively  lo?:  prices  for  their  crops.    Often  the  returns 
are  reported  to  be  below  the  cost  of  production.    Shippers,  wholesale  dealers, 
and  retailers  have  complained  from  time  to  time  that  low  prices  and  keen  com- 
petition have  cut  margins  of  profit  to  such  an  extent  that  they  do  not  receive 
adequate  returns  for  their  functions  in  the  distribution  process.    Along  with 
this  grower-dealer  dissatisfaction  many  consumers  have  vociferously  complained 
of  the  poor  quality  of  potatoes  that  are  being  offered  to  them  for  sale  in  the 
retail  stores. 

This  discussion  deals  largely  with  consumer  reactions  as  reflected  by 
statements  from  retail  store  managers  in  Chicago  and  some  30  suburbs  regarding 
the  types,  quality,  and  size  of  late-crop  potatoes  handled  by  them  during  the 
1939-40  marketing  season.    In  addition,  information  relative  to  trade  practices 
is  given  as  v/ell  as  the  resu].ts  of  analyses  of  the  quality  of  lots  of  late-crop 
potatoes  offered  for  sale  in  the  retail  stores  during  the  past  season.  2/ 

This  commodity  was  chosen  for  study  because  potatoes  are  less  perishable 
than  many  other  products,  and  because  growers  and  shippers  pack  several  thous- 
and carloads  annually  on  the  basis  of  U.  S.  No.  1  grade  in  so-called  consuiiier 
packages  marked  with  the  grade  designation.    Chicago  was  selected  as  the  logica.1 
market  in  which  to  conduct  the  investigation  because  it  is  the  largest  market 
for  the  greatest  number  of  the  large  vsurplus-p reducing  States.    Also,  it  was 
deemed  advisable  to  make  the  study  in  Chicago  because  most  of  the  potato  market- 
ing investigational  work  conducted  in  recent  years  by  a  number  of  State  and 
Federal  agencies  has  been  in  Northeastern-producing.  States  such  as  Maine, 
New  York,  and  Pennsylvania. 


1/  The  study  was  made  possible  as  the  result  of  a  Congressional  approp- 
riation specifically  for  gathering  data  and  obtaining  information  relative  to 
possibilities  of  making  the  United  States  stanaaros  for  fresh  fruits  and 
vegetables  more  adaptable  to  consumer  use. 

2/  W.  W.  Morrison  and  Harry  M.  Branch,  Assistant  Marketing  Specialists, 
Agricultural  Marketing  Service,  intervie\fed  the  retail  store  managers  in 
connection  with  the  study  and  made  the  analyses  of  potatoes  in  the  retail  stores. 
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PLAN  OF  PROCSDURE--    ■  ■     ■  • 

With  the  limited  funds  availabiv^  it  wa.s  decided  that  the  most  comprehen- 
sive picture  could  be  obtained  t-hruugh  interviev^s  v/ith  individual  store  managers 
whose  ideas  naturally  could  be  expected  to  reflect  those  of  their  customers. 
Also  in  a  study  of  this  sort  it  was  believed  that  analyses  of  the  lots  of  po- 
tatoes in  the  stores  vShould  be  made  in  order  to  determine  the  quality  of  potatoes 
that  Y/ere  of  feared  for  sale  to  consumers.    Such  analyses  provide  a  check  upon  the 
statements  of  preferences  and  objections  voiced  by  the  retail  managers. 

This  plan  called  for  the  services  of  persons  well  acquainted  with  potato 
marketing  methods  and  those  who  were  thoroughly  versed  in  the  requirements  and 
application  of  the  United  States  standards  for  potatoes.     Accordingly,   two  reg- 
ularly employed  Federal  market  inspect'^rs  'with  the  above    qualifications  v/ere 
detailed  to  act  as  emiiiierators  and  to  analyze  lots  offered  for  sale  at  the  stores. 

Consequently  by  direct  interview,  store  managers  were  asked  to  answer 
questions  puqI  to  give  opinions  relative  to  certain  trade . practices,  preferences 
and  objecLions  to  various  qu?ilities  in  potatoes  that  they  handle.     The  \/ork, 
including  analyses  of  lots  of  potatoes  offered  lor  sale  in  the  stores  v/as  start- 
ed the  last  of  Septem.ber  1939  and  continued  until  July '1,  194-0.    After  April  30, 
hov;ever,  the  study  was  confined  to  the  new  194-0  crop  of  ■potatoes,  the  re.suits  of 
which  are  reported  in  a  separate  publication  entitled  "Retail  Trade  Practices  and 
Preferences  for  Early-Crop  Potatoes  in  Chicago,  and  Quality  Analyses  of  Potatoes 
Offered  for  Sale  to  Consumers,  1940." 

Every  eff'^rt  possible  viras  made  to  make  the  study  representative  of  average 
conditiuns.    From,  various  sources  it  was  estimated  that  corporate  chain  stores 
in  the  Chicago  area  distribatod  about  30  percent  of  the  potatoes,  although  they 
operate  only  about  p.  fifth  of  the  stores.    Thus,  it  was  aimed  to  visit  enough 
chain  stores  to  make  up  about  30  percent  of  the  total  with  the  reiaainder  consist- 
ing of  voluntary  chain  and  indepeiident  stores.     It  is  estimated  that  there  are  in 
the  neighborhood  of  8,000  stores  in  Chicago  and  its  suburbs  that  retail  potatoes, 
of  which  about  1,700  are  operated  by  corpurate  chain  store  organizations;  the 
remainder  are  Vuluntary  chain  and  independent  stores'.    From  September  1939  through 
April  1940  a  total  of  1,165  stores  were  visited  which  included  703 j  or  about  60 
percent,  independent  stores;  327,  or  28  percent  corporate ■ chain  stores,  and  135, 
or  12  percent,  voluntary  chain  stores. 

A  newspaper's  classification  of  the  city  into  various  rental  areas  was 
used  as  a  guide  in  selec-oing  a  representative  number  of  stores  in  the  various 
incomie  areas.     This  classification  v/as  published  in  1930  but  since  that  time 
it  has  been  estimated  that  rental  values  have  decreased  about  35  percent.  The 
following  classification  sh- .nvs  the  approximate  average  monthly  rental  value  of  • 
rented  homes  coLibined  with  owned  homes  for  each  area  in  1930  and  the  adjusted 
1940  values: 

1930  Approximate  Value  Adjusted  1940  Approximate  Value 

Rental"  Area  Rental  Area 

-  A  -  Over      $75  A  -  Over  $50 

B  -  $55  to  $75  ■  B  ~  $38  to  $50 

C  -  $45  to  $55  C  -  $29  to  Si?38 

D  -  $35  to  $45  D  -  $23  to  $29 

E  -  Under  $35  E  -  Under  $23 
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There  is  overlapping  mthin  'districts,  of  ■  course,  bat- for  the  purpose  of  ■ 
this  study  the  above  fig^ires  are  not  Lniportant.    In  the  classification  of  a 
store  as  belonging  to  th'ise  various  rental  areas,  the  enurierators  used  their 
best  judgment  after  sizing  up 'the  class  of  merchjindise  carried  by  the  store, 
type  of  neighborhood,  class  of  customers,  and  other  factors.    Thus,  for  the 
purposes  of ;  the  study,  stores  rated  as  being  located  in  the  various  rental  areas 
v/ere  classified  as  follows:  •   -.  ,  ■ 

A  -  Stores  serving  highest  income : customers 

• • B  -      "  "  above  average  income  customers 

•C  —      "  .     "  average  income  customers 

,-.D—  "  below  average  income  oust  oners 

.E:-:-:    .!'.:.-!•  .    "  lowest  incone  customers 

The  number  of  stores  visited  were  classified  as  belonging  to  the  various 
income  groups  or  rental  areas  as  follov/s:  .  .  • 

>  A  --'  119  st^^res         .  ■ 

■        .  B  -  267  stores         ;  " 

?:    .     .  .  C  -  14^0  stores 

D  -  253  stores 

E  -    86  stores 

Aside  from  gathering  data  relative  to  the  possibilities  of  making  the 
United  States  standards  f  jr  potatoes  more  adaptable  t^o  consu;:ier  use  the  study 
discloses  information  v/hich  suggests  possible  improvemehtG  in  the  quality  of 
potatoes  off  ered -.f.or  sale  to  c^nsuiners  as  v;ell  as  general  Lmprovement  in  potato 
marketing  methodsi 

It  is  believed  that  the  study  was  made  under  as  average  conditions  as 
possible  in  the  circmnstances  and  that  the  opinions  rendered  by  retail  store 
managers  represent  a  fair  cross-secti:>n  of  the  opinions  of  all  retail  store 
managers  in  the  Chicago  area.     It  is  also  believed  that  the  results 'of  the 
analyses  of  lots  of  potatoes  in  the  stores  are  representative  of  ti\e  quality 
offered  for  sale  in  all  stores  throughout  the  marketing  season. 

The  numerical  results  of  retailers'  statements  and  analyses  of  lots  of 
potatoes  are  sumidarized  in  the  tables,  but  these  figures  are  not  so  iinpo'rtant 
as  are  the  facts  indicated  by  thorn.  .  Adverse  criticisms  and  objections  tu  cer- 
tain qualities  in  potatoes  from  particular  producing  States  are  "re^jorted  only 
in  the  hope  that  they  may  prove  beneficial  to  the  industry  in  helping  to  bring 
about  improver.ent  and  not  to  reflect  on  the  quality  01  potatoes  from  any  State. 

RETAIL  TRADE  PRACTICES 

Meth.;ds  of  Obtaining  Supplies 

Corporate  chain-store  managers,  of  course,  exercise  but  a  small  amount  of 
control  over  the  quality  and  types  of  potatoes  that  they  offer  to  cjnsumers'. 
Buyers  for  the  chains  usually  purchase  supplies  in  carload  lots,  andmost  trans- 
actions are  made  directly  through  shippers  at  shipping  points  or  through  sub- 
sidiary or  other  corporations  that  deal  directly  with  shippers.    The  chain-store 


manager,  therefore,  is  concerned  only  v/ith  keeping  on  hand  a  supply  of  the  types 
in  demand,  and  he  offers  for  sale  whatever.;  quality  is  delivered  to  him  from  the 
central  warehouses.  ... 

The  majority  of  the  voluntary  chain-store  managers  in  the  Chicago  area, 
on  the  other  hand,  buy  independently  the  same  as  unorganized  independent  re- 
tailers, and  therefore  exercise  direct  control  in  obtaining  their  potato  sup]-)lies. 
An  effort  was  made  to  determine  through  voluntary  chain  and  independent  retail 
managers  how  they  obtained  their  supplies.    Of  the  657  managers  who  answered  this 
question,  approximately  LTi  percent  stated  that  they  or  one  of  their  representa- 
tives personally  inspect  the  potatoes  before  uhey  make  their  purchases.  The 
majority  of  these  retailers  go  to  the  stores  of  the  wholesalers  in  either  the 
South  Water,  Randolph  Street,  or  South  State  Street  markets.    A  good  uiany,  how- 
ever, obtain  their  supplies  from  peddlers  or  trucking  jobbers  who  truck  them  to 
the  stores  for  the  inspection  of  the  retailers. 

About  53  percent  of  the  retailers  who  coimnented  upon  their  buying  methods 
stated  that  they  do  not  inspect  the  potatoes  personally  but  order  by  telephone 
through  a  wholesaler  or  jobber  in  whom  they  have  confidence.    Many  said  they 
bought  from  dealers  v/itli  the  privilege  of  returning  stock  that  they  did  not 
regard  as  satisfactory.    Many  retailers  stated  that  they  had  dealt  with  the 
same  concern  on  this  basis  for  a  long  pericd  of  years. 

Checking  Vi' eights  Upon  Receipt  of  I^otatoes 

When  it  was  convenient  to  do  so,  the  voluntary  chain  and  independent 
retailers  interviewed  v/ere  questioned  regarding  their  practices  of  checking 
weights  of  their  purchases  upon  receipt  at  the  stores.    Of  a  total  of  387  mana- 
gers replying  to  this  question  approximately  59  percent  stated  that  they  did  not 
v/eigh  the  sacks  upon  receipt  at  the  store;  17  percent  said  that  they  occasionally 
checked  the  weights  and  only  2k  percent  replied  that  they  made  it  a  general 
practice  to  check  weight. 

Of  the  179  retailers  who  comjnented  upon  the  weights  of  their  purchases, 
about  ^  percent  said  that  they  usually  found  the  weights  of  sacks  agreeing 
very  closely  with  tiie  billing  weights;  45  percent  found  that  their  purchases 
of ^ 100-pound  sack  lots  were  usually  from  1  to  3  pounds  less  than  100  pounds, 
while  11  percent  thought  their  purclases  were  from  3  to  5  pounds  underweight. 
The  retailers  were  not  particularly  crixical  of  the  shortage  in  weights  ..f  sacks 
unless  it  v;a3  -xcessive.    Most  of  them  recognized  that  there  is  likely  to  be 
some  shrinkage  dui?ing  transit  and  handling  and  as  long  as  the  underweight  was 
not  over  1  or  2  percent  they  were  inclined  to  regard  it  as  a  mitural  condition. 
Some  dealers  reported  that  they  found  more  underweight  in  potatoes  shipped  from 
the  North  Central  States  than  in  western-grown  potatoes.     Several  stated  they 
generally  found  that  bags  of  Idaho  and  Colorado ' potatoes  contained  the  full  ' 
weight  marked  on  the  package. 

Volume  Handled  by  Various  Classes  of  Retailers 

On  the  average,  weekly  potato  sales  of  chain  stores  in  Chicago  ana  suburban 
areas  were  much  larger  than  the  v/eekly  volumes  handled  by  the  independent  or 
voluntary  chain  stores.    As  shown  in  table  1,  roughly  a  third  of  both  independ- 
ent and  voluntary  chain-store  managers  reported  that  they  handled  500  pounds  of 
potatoes  or  less  per  v/eek  whereas  only  1.5  percent  of  the  chain-store  managers 
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reported  handling  such  a  small  volume.    The  percentage        chain  stores  that 
handle  from  6  to  10  sacks  per  v/eek  is  also  snaller  than  for  the  independent  and 
voluntary  chain  stores.    Nearly  30  percent  of  the  chain  units  distributed  fron 
11  to  15  sacks  per  week  as  compared  with  13  percent  and  9  percent  for  the  in- 
dependent retailers  and  voluntary  chain  stores,  respectively. 

Table  1.-  Volume  of  late-crop  potatoes  handled  per  week  as  reported  by  1,165 
 retailers  in  Chicago  and  suburbs,  September  1939  to  April  1940  


Number  of  cwt. :   As  rep'orted  by  -  All 


handled  per 

t 

:  Indepc 

indent 

;  Chain 

store 

:    Voluntary  chain-  . 

•  retailers^ 

week 

:  retailers 

:  manat'iers 

implicit, L  ^ 

'  intervievi/ed 

•  Pp  r_ 

•  X  t.  L  — 

Per- 

•  i\  UlaL-c  L 

■  r-  ^^Y^  4" 

■  L- t^il  u 

I  rjumue  L 

:  Number 

:  cent 

T  o     c     "f"  Vi  ra  >~i  1 
Ijfcob     L/iid.Ii  X 

:  U 

:  O.D 

:  1 

:  0.7 

U  .  -s- 

-L     OO  J 

:  25:? 

:  36.3 

c 

:  5 

:  1.5 

:  A5 

:  33.3 

■dO  .  ^ 

Q     bO  -LU 

:  210 

I  29 . 9 

:  65 

:  19.9 

:  50 

:  37.1 

«    97  Q 

:  91 

:  12 .  V 

:        -J  1 

:    29 .  / 

:  12 

:  8.9 

.       <^,OU  1 

1A  TO  ?n 

:       3 1 

:  5.3 

:  40 

.  TOO 

:     12 .  <: 

:  7 

\      5  o2 

A/ 

1  O/j. 

7  ? 

21   to  2^ 

:  18 

:  2.6 

;  28 

:  8.0 

:  1 

:  .7 

.           '  ''7 

.        .  u 

2f)  to  "^0 

1  ^ 

2  1 

1 1 

*   

,            — —  — 

:  26 

;  2.2 

I  17 

;    2  «4- 

:  13 

:  A.O 

:  30 

:  2.6 

Al  to  50 

:  16 

:  2,3 

1  8 

:  2,5 

:  24 

:  2.1 

51  to  60  : 

:  5 

n 

1            .  / 

:  b 

:  1.8 

.  2 

:  1.5 

:  13 

I  1.1 

61  to  70  : 

:  1 

:  .1 

:  5 

:  1.5 

:  b 

>             *  ^ 

71  to  80  : 

:      .  1 

:     .  .1 

:  3 

;  .9 

:  1,5 

1  6 

:  .5 

81  to  90  ! 

!  . 

:  .6 

,  o 
■  <^ 

:  .6 

:  6 

:  .5 

91  to  100  : 

10  : 

.    1.4  . 

:  2 

:  12 

:  1.0 

101  to  110  i 

1  ! 

.  J-  . 

1  ' 

:  .3 

:  2 

»  c 

111  to  125  i 

2  • 

.6 

!  2 

:  .2 

126  to  150  : 

2  : 

»^  ' 

:        2  : 

.2 

175  to  200  : 

o  . 

« 

•  3  : 

0  , 

A.  1 

.  2 

250  to  300  : 

^  « 

.3  : 

.3 

.2 

No  reply  : 

12  : 

1.7  : 

38  : 

11.6 

:        15  : 

11.1  : 

65  \ 

5.6 

Total  : 

703  : 

100 oO  : 

327  : 

100.0 

:      135  : 

100.0  : 

1,165  : 

100.0 

There  were  some  independen-c  and  chain-store  mana'.-^ers,  however,  who  reported 
that  they  handled  a  considerable  volume  per  weeK,  as  for  example,  10  indepenaent 
retailers  stated  that  it  took  from  90  to  100  sacks  uf  100  pounds  to  supply  their 
custom.ers  eacn  week.    Three  of  the      retailers  report'i^d  a  sales  volume  of  between 
250  and  300  sacks  per  week,  which  is  aLmost  a  carload. 

Considering^  tho  retailers  as  a  whole^^  the  results  of  the  interviews  with 
regard  to  volume  handed  indicates  that  suiewhat  miore  than  half  of  all  retailers 
in  the  Chicago  area  use  10  sacks  or  less  per  week,  with  about  a  fourth  of  the 
stores  distributing  from  1  to  5  sacks  per  week,  and  anutiier  fourth  from  6  to  10 
sacks  per  v/eek.    About  17  percent  reported  a  volume  of  from  11  to  15  sacKs,  and 
7  percent  a  volume  of  16  to  20  sacks.     Only  a  comparatively  small  num^ber  of  re- 
tailers distributed  over  20  sacks  per  week. 

Reported  volume  handled  by  retailers  in  different  rental  areas  is  shov/n 
in  table  3b.     Study  of  the  table  for  differences  in  volume  handled  by  roLailers 
located  in  various  rental  areas  seems  to  indica^.e  that  the  stores  handling  the 
sm.aller  weekly  volumes  are  located  in  the  lower  rental  districts.     For  example, 
less  than  a  fourth  of  the  independent  retailers  in  rental  area  A  had  the  small 
volume  of  from  1  to  5  sacks  per  week.     The  proportion  of  stores  handling  potatoes 


at  this  rate  seems  to  increase  in  each  succeeding  lower  rental  area  and  reaches 
68.5  percent  in  re:ntal  area  E.     The  same  trend  is  noted  for  the  other  types  of 
retail  stores. 

Volume  Handled  in  Consumer  Packages 

The  number  of  retailers  that  handled  potatoes  in  so-called  consumer 
packages,  either  packed  at  shipping  points  or  by  receivers  in  Chicago,  are  shown 
in  tables  2,  3,  A,  and  37.    Most  of  the  potatoes  v/ere  packed  in  IC-pound  sacks 
although  there  \/ere  a  few  lots  packed  in  5-,  15-,  and  25-pound  sizes. 

Table  2.-  Number  of  consumer  packages  1/  of  late-crop  potatoes  handled  per  week 
as  reported  by  327  chain-store  managers  in  Chicago  and  suburbs, 


Nuimber  oi  packages  handled 

:  Nujnber  reporting 

: Percent 

5  to  10 

:  3 

:  0.9 

11  to  20 

:  14 

:    4 . 

21  to  30 

:  12 

:  3.7 

31  to  40 

:  8 

I  2.5 

Al  to  50 

:  15 

:  4.6 

51  to  60 

:  4 

:  1.2 

61  to  70 

:  8 

:  2.5 

71  to  80 

:  7 

:  2.1 

81  to  90 

I  4 

;  1.2 

91  to  100 

:  7 

:  2.1 

101  to  125 

:  7 

:  2.1 

126  to  150 

:  7 

:.  2.1 

151  to  200 

:  10 

;  3.1 

201  to  250  I 

:  6 

:  1.8 

251  to  300  ; 

!                2  : 

:  .6 

301  to  400  : 

:                2  : 

.6 

401  to  500  : 

1  : 

.3 

501  to  600  : 

1  : 

.3 

Handled  but  no  reply  to  volume  : 

53  : 

16,2 

Formerly  handled  but  discontinued  : 

75  : 

23.0 

Never  handled  or  do  not  handle  at  present  : 

75  : 

23.0 

No  reply  to  question  : 

6  : 

1.8 

Total  : 

327  : 

100 . 0 

1/  Mostly  10-pcund,  some  25-,  15-, and  5-pound  packages 

• 

Table  3.-  Number  of  consumer  x)ackages  1/  of  late-crop  potatoes  handled  per  week 
as  reported  by  703  independent  retailers  in  Chicago  and  suburbs, 
.  September  1939  to  April  1940  ^  


Number  of  packap"es  handled 

:  Number  reporting 

:  Percent 

5  to  10 

;  1 

:  0„1 

11  to  20 

:  3 

:  .5 

50  to  60 

;  2 

:  .3 

90  to  100 

;  1 

:  .1 

125  to  150 

\  1 

:  .1 

Handle  but  no  reply  to  volume  ; 

:               19  : 

:  2.7 

Formerly  handled  but  discontinued  : 

:              108  : 

:  15.4 

Never  handled  ! 

:             556  ! 

.  79.1 

No  reply  to  question  : 

12  : 

1.7 

Total  : 

703  : 

100.0 

1/  Mostly  10-pound,  some  25-,  15-, and  5-pound  packages. 


-  7  - 


Table  4,-  Number  of  consmier  packar;es  \/  of  late-crop  potatoes  handled  per  week 
as  reported  by  13^3  voluntary  chain-- store,  managers  in  Chicago  and 

 suburbs,  September  1939  to  April  19^0  '   

 ^  Number  of  paclcages  .  handled  -s-  Number  reporting    : Percent 


10  to  20  .  ,  :  1  :  0.7 

21  to  30                                             ■  '       :  3  J  2.3 

90  to  100                 •                             ■    ■ :  1  ;  .7 

Handle  but  no  reply  to  volume  :  9  ;  6.7 

Formerly  handled  but  discontinued  '"'      :  '        UU  s  32.6 

Never  handled  '      :  76  .   :  56,3 

No  reply  to  question  '   :  1  : 


7 


Total  ?  ;  100.0 

1/  Mostly  10-pound,  some  25-?  15-^ and . 5-pound  packages. 

It  is  vSurprising  to  note  that  only  a  small  percentage  of  either  independ- 
ent or  voluntary  chain  stores  handled  potatoes  in  consumer  packages.    Only  27 
independent  retailerS;,  or  4  percent,  out. of  the  703  Interviev/ed,  and  I4  voluntary 
chain  stores,  or  10  percent,  out  of  the  135  visited,,  v.ere  handling  potatoes  in 
consumer  packages.    By  far  the  larger  proportion  of 'the  independent  retailers  as 
well  as  the  voluntary  chain-store  managers  reported  that  they  never  had  handled 
potatoes  in  consumer  packages.    Many  retailers  reported  that  they  had  tried  them 
but  had  discontinued  stocking  them'  for  various  reasons. 

Thus,  most  of  the  potatoes  packed  in  consumer  packages  distributed  in  the 
Chicago  area  are  retailed  through  the  corporate  chain  stores.    More  than  half  of 
the  chain-store  managers  interviovved,  carried  consumer  packages  of  potatoes  that 
v/ere  packed  either  by  potato  shippers  or  receivers.     Seventy-five  chain-store 
managers  reported  that  they  formerly  stocked  potatoes  in  con3U]:ier  packages  but 
discontinued  them  for  som.e  reason  or  a  combination  of  reasons. 

As  shown  in  table  37,  practically  all  the  retailers,  wnether  independent, 
voluntary,  or  corporate  chain,  that  handled  potatoes  in  'consumer  packages,  v/ere 
located  in  the  higher  rental  areas.    No  stores  located  in  rental  area  E  were 
hftndling  potatoes  in  consuiaer  packages. 

There  was  a  decided  tendency  for  the  aistribution  of  potatoes  in  consumer 
packages  to  be  limited  to  relatively  few  stores  that  handled  these  packages  in 
considerable  volume.    As  shovm  in  table  2,  there  were  only  36  chain-store 
managers  who  reported  a  volume  distribution  of  100  or  more  packages  per  week. 
This  sales  information  may  be  somewhat  incomplete  as  53  of  these  'store  managers 
did  not  report  their  volume  of  business  in  this  type  of  package. 

Of  all  the  retailors  interviewed,  near;Ly  one-fifth  stated  that  at  some  time 
or  other  they  had  stocked  potatoes  packed  in  consumer  packages  but  had  discontin- 
ued chem.     The  retailers  who  aiscontinued  the  handling  of  potatoes  in  consum.pr 
packages  gave  various  reasons  for  doing  so  and  these  are  surmnarized  in  table  5. 


^  g  ^ 


Table  5.-  Reasons  ^iven  for  discontinuing  the  handling  of  late-crop  pota 
consumer  packages,  as  reported  by  227  retailers  1^/  in  Chicago  an 
 suburbs,  September  1939  to  April  19AQ  


■Goes  m 
■1 


Reason  siven  for  not  handling 


: Number 


•    0    o    o  • 


Quality  poor  or  ccald  not  depend  on  uniform  quality., 

Could  not  depend  on  uniform  quality  and  size..,  

Price  too  high  »  ...o  ■ 

Customers  vfant  to  see  what  they  are  buying  

Did  not  sell  readily  

Siae  of  package  too  large  = 

Size  of  package  too  large  and  range  in  size  of  potatoes  too 


great, 


too  va 


riabl 


Percent 


36  I 

15.9 

3  : 

i.3 

4-3  : 

IB. 9 

a  : 

iSol 

20  : 

8.8 

14-  ' 

O  .  /C 

2  : 

.9 

10  : 

4-  •  4- 

U  I 

6.2 

9  : 

4  o  o* 

3  I 

1.3 

5  I 

2.2 

2  I 

.9 

1  I 

.4 

1  : 

.4 

23  : 

10.1 

227  : 

100.  Q 

Demand  for  size  and  number  of  pound; 

Shrinkage  too  heav;/.  

Short  weights  or  weights  not  dependable  

Range  of  size  of  potatoes  too  great  

Potatoes  in  mesh  bags  showed  light-burn  before  could  be  sold 

Not  enough  margin  for  retailer  

?/liolesaler  stopjjed  calling. . ,  

Did  not  have  room  for  display  ,  

No  reason  given...  

 Total     

1/  Included  108  independent  retailers,  75  chain-store  managers,  and  44-  voluntary 
chain-store  managers. 

About  16  percent  of  the  retailers  discontinued  stocking  consumer  packages 
because  they  either  found  the  quality  to  be  poor  or  they  could  not  depend  upon 
getting  uniform  quj.lity  on  repeat  orders.    But  about  one-fifth  of  the  stores 
no  longer  carried  potatoes  in  consmner  packages  because  they  found  that  their 
customers  v/ould  not  pay  the  premium  in  price  for  this  typo  of  package  when  ohe 
same  quantity  of  potatoes  could  be  bouglit  in  bulk  at  a  lower  price.    About  the 
same  proportion  of  the  retailers  said  that  they  discontinued  carrying  consumer 
packages  because  the  majority  of  their  customers  preferred  to  see  what  they 
were  buying  and  would  not  take  the  closed  consumer  packages.     It  is  not  possible, 
of  course,  to  tell  whether  this  was  due  to  dissatisfactior.  with  the  quality  of 
previous  purchases  of  closed  packages  or  to  the  practice  of  many  housewives  of 
examining  the  quality  of  potatoes  before  buying  them.    Several  retailers  report- 
ed that  the  majority  of  customers  preferred  a  unit  smaller  than  10-  or  15-pound 
packages  usually  offered  for  sale  and  a  nuinber  of  others  stated  that  the  demand 
for  certain  sizes  of  potatoes  and  the  number  of  pounds  v^ere  so  variable  that 
they  could  not  handle  consumer  packages  to  advantage.    For.roeen  retailers  said 
that  they  were  forced  to  discontinue  stocking  consumer  pa-."':  igus  because  their 
loss  from  shrinkage  was  too  heav;;^.    Nine  dealers  complained  that  weights  ¥=ere 
short  or  not  dependable  and  some  had  trouble  with  the  local  weights  and  measures 
departments. 
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Methods  of  Serving  Customers 

An  interesting  phase  of-  retail  potato  distribution  in  Chicago  and  sub- 
urban areas  concerns  the  methods  that  the  stores  use  in  serving  their  customers. 
These  methods  are  summarized  in  table  6.    Som.e  retailers  use  only  one  method  of 
serving  customers;  that  is,  preparation  of  the  purchase  in  the  presence  cf  the 
custom.er.    In  most  stores-,  bins  of  potatoes,  are  available  from  v/hich-.the  custom- 
er may, ■ if  she  likes,  pick  out  the -potatoes  she  wants.     In  a  majority  of  such 
stores,  hoY'/ever,  employees  give  the  customer  little,  if  any,  opportunity 
actually  t(^  select  the  purchase,  although"  they  do,  in  varying  degrees,  attempt 
to  select  for  the  customer  sorue thing  approaching  the  sizes  and  quality  requested. 
Many  stores,  particularly  the  chain  stores,  prepare  packages  of  potatoes  and 
have  a  supply  on  hand  before  the  customer  enters.    Some,  as  previously  stated, 
also  purchase  branded  consumer  packages  which  nave  been  packed  by  shippers  at 
shipping  points  or  by  receivers  in  the  markets. 

The  predominating  method  of  serving  customers  is  by  a  sales  clerk  who 
selects  and  v/eighs  out  the  potatoes  in  tlie  presence  of  the  customer.    About  85 
percent  reportv^d  that' this  mc^thod  predominates  in  their  stores.    The  practice  of 
serving  customers  v/ith  packages  previously  prepared  in  the  store  from  bulk  stock 
was  the  principal  method  i  ollox'^ed  .by  about  10  percent  of  the  stores  and  vu'as  a 
much  more  comi^'on  practice  in  the  chain  and  voluntary  chain  stores,  than  in  the 
independent  stores. 

ViJlien  considering  practices  in  stores  catering  to.  different  income  groups, 
it  is  noted  that  in  cliain  stores  the  ^practice  of  offering  customers  prepared 
packages  is  less  cuir^iign  in  those  lo.catod  in  high  rental,  areas,  but ,  is  more,  .gener- 
al in  the  stores  located  in  lovfer  rental  areas.    This  might  indicate  that  con- 
sumers with  higher  incomes  are  mure  discriminating  in  their  purcliases  and  wish 
to  see  what  they  are  buying.     On  the  other  hand,  in  the  independent  and  volun- 
tary chain  stores,  the  practice  of  serving  cus'tomers  with  prepared  packages  of 
potatoes  was  most  'cormlon ' in  the  higher  rental  areas.  ■    •    •  - 

This  is  pi^obably  because  man3r  of  the  independent  and  voluntary  chain 
stores,  serving  the  higher  income  groups,  do  a  charge  and  delivery  business  with 
most  of  their  customers  on  telephone  orders..     The  potatoes  are  usually  packaged 
in  advance. but  are, in  a  majority  of  cases  .selected  for  .quality  and  size  to  please 
their  re-giolar  customers  v/hose  continued  patronage  of  the  store  is  depende.nt  upon 
the  degree  in  wliich  they  can  rely  on  the  grocer.  g 

Another  striking  difference  between  types  of  stores  as  to  the  method  of 
serving  customers  is  that  in  only  the  chain  stores  were  customers  served,  to  a 
large  extent  v/ith  consumer  packages  packed  by  "shippers  or  receivers.    Of  327 
chain-store  managers,  about  6  percent  stated  that  this  was  their  chief  method  of 
service.     Llbst  of  these  m.anagers  stated  that  they  had;  pushed  the  sale  of  such 
packages  and  were  able  to  build  up  consui'.ier  demand  for  such,  a  package  . 

Range  and  Predominating  Size  of  Purchase 

The  retailers  interviewed  were  asked  to  give  the  range  in  size  of  pur- 
chase of  potatoes  by  consuraers  and  the  purchase  unit  that  was  most  cormion. 
Almost  all  the  1,165  retailers  interviewed  r^e plied  to  the  question.     The  ansv/ors 
were  so  variable,  particularly  among  the  independent  retailers,  that  it  is  not 
feasible  to  show  the  results  in  tabular  form. 
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Ir  general,  the  replies  sho^  that  the  consUiner  in  Chicago  and  suburbs 
does  not  purchase  on  the  a^^erage  more  than  15  pounds  of  potatoes  at  any  one  time. 
Nearly  all  grocers  said  that  the  range  in  size  of  purchases  was  between  1  and  ..t) 
pounas  and  only  a  few  said  that  they  had  a  small  nnxuber  of  customers  who  pur- 
chased in  100-  or  50-pound  sack  lots. 

The  majority  of  the  managers  of  the  chain-  and  voluntary^ chain-stores 
reported  that  the  most  corrjncn  quantity  purchased  at  one  i:inie  was  either  5,  Vf, 
10,  or  15  pouiids.    About  15  percent  of  the  retailers  in  these  groups  offering 
information  on  this  point  gave  5  pounds  as  the  predominating  size  of  purchase  in 
their  stores,  A  percent  7t  pounds,  30  percent  10  pounds,  and  9  percent  15  pounds. 
In  addition,  30  percent  of  these  grocers  stated  that  combinations  of  two  or  more 
of  these  purchase  units  were  predominant  in  their  stores.    One  would  expect  the 
purchase  units  to  be  in  multiples  of  5  pounds  or  half  a  peck  in  those  classes  of 
stores,  as  it  is  custoLiar;>;-  for  the  chains  and  voluntary  chains  to  follov-r  pricing 
methods  in  tonns  of  certain  price  uniLS  and  to  vary  the  number  of  pounds  of 
potatoes  offered  at  tiie  price  unit  according  to  cost  prices  and  administrative 
sales  policies.    The  chain  stores  apparently  find  it  more  convenient  to  quote 
the  price  in  multiples  of  5  cr  on  the  basis  of  a  half  peck.    This  ena.bles  the 
managers  to  prepare  packages  in  advance  of  sale,  v.hich  as  shovVT.  is  not  the 
principal  metliod  of  serving  customers  in  most  of  these  stores,  but  is  a  common 
practice. 

Only  about  one-third  of  the  independent  retailers  stated  that  the  most 
coiimion  units  of  purchase  were  5,  7f,  10,  or  15  pounds  in  their  stores.     In  almost 
one-half  of  the  independent  stores  visited  there  was  little  tendency  for  uhe  in- 
dividual purchases  to  fall  around  certain  standard  quantities.    There  were  all 
sorts  of  quantities  and  com.binations  between  1  and  15  pounds  but  none  seemecl  to 
be  particularly  outstanding  for  the  group  as  a  v/hole.     There  were  some  aifier- 
ences,  however,  in  the  unit  of  purchase  bet'ween  stores  located  in  the  different 
rental  areas.     The  data  indicate  that  customers  vvith  lov;  incomes  purchase  potatoes 
in  smaller  unit  quantities  than  th';se  v;ith  higher  incomes.    Fur  example,  45  re- 
tailers reported  that  the  most  cormion  unit  of  purchase  in  their  stores  was  3 
pounds.    Ten  of  them,  were  loca.ted  in  secti...'ns  classed  as  rental  area  C,  16  in 
rental  area  D,  and  19  in  rental  area  E.     There  were  no  reta-ilers  in  rental  areas 
A  and  E  who  reported  selling  apprecia.ble  quantites  of  potatoes  in  such  small  units. 
Moreover,  of  201  independent  retailers  whose  usual  unit  sale  was  5  pounds  or  less, 
only  about  11  percent  were  located  in  the  higlier  rental  areas » 

The  en-'omerators  noticed  that  many  of  tiiese  stores  in  the  lower  rental 
areas  catered  largely  to  consumers  with  low  incomes  who  resided  in  nearby  apartment 
and  rooming  houses  v/here  facilities  are  inadequate  for  keeping  potatoes.     Some  of 
these  stures  were  located  in  Negro  districts  where  per-capita  pota.to  c jnsmmption 
is  very  low. 

Practice  of  Discounting  Potato  Prices 

After  the  study  v/as  well  under  way  it  was  noticed  that  some  retailers 
made  a  practice  of  sorting  out  defective  potatoes  or  those  of  undesirable  sizes 
that  accunLTileted    in  their  bins  and  offering  them  at  a  lower  retail  price,  BAjst 
retailers  stated  that  they  were  f'.jrced  to  discount  prices  on  these  potatoes  in 
order  tc  move  them  . 
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■  Approximately  57  percent  of  the  retailers  interviewed  on  this  point 

reported  that  they  make  a  practice  of  selj.ing  some  of  their  potato  supx^lies  at 
a  discount  (table  7).    As  to  the  quantity  estimated  to  be  offered  at  a  discount, 
these  dealers  submitted  estimates  from  less  than  1  to  25  percent  although  about 
four-fifths  gave  estimates  of  5  percent  or  less. 


Table  7.-  Estimate  of 
reported  by  290  reta 


percentage  of  late-crop  potatoes  offered  at  a  discount  as 


Estimated  percentage 

;  As 

reported  by 

offered 

: Independent : Chain-store \ Voluntary  : 

Total 

retmilers 

at  discount 

:  retailers 

:  managers  : 

chain-store : 

reporting 

•  a 

managers  ; 

:    Nuinb  e  r 

:  Number  : 

Niunber  ; 

•      P  ^  p  f"*  p  n  1". 

Less  than  1 

:  2 

1  ; 

1  : 

:  12 

;        14  ; 

1  : 

<C  f 

1  to  2 

:  3 

.                   ;  , 

7 

2  Z 

2 

:  ■  13 

:          7  : 

2  : 

7  6 

2  to  3 

:  •  5 

/, 

3  : 

12 

Z  2 

2  to  A 

:         1  : 

1 

3 

:       .  Iv  . 

:         8  : 

IP 

J,  7 

3  to  4 

1  ; 

1 

3  to  5 

x  1 

I          1  ; 

2 

7 

:  1 

:         k  t 

5 

:  1.7 

^  to  5 

; . .  1 

1 

I  .3 

5                    .  • 

:  ■  19 

!  6 

1  : 

26 

;  9.0 

5  to  6  ; 

:  1 

1 

;          .3  . 

5  to  10  ; 

2 

:         1  : 

--1 

:  1.1 

6  ; 

3  . 

3  : 

1.1 

7  : 

2  : 

>    . 

2  : 

,7 

7  to  8  : 

1  ; 

1  : 

.3 

8  : 

1  : 

1  : 

.3 

10  : 

O  a 

•  : 

1  : 

U  : 

4.9 

10  to  15  ; 

1  : 

.3 

15  : 

A'  •  i 

7  : 

2.4 

20     .    ■  : 

-i-  : 

1  : 

.3 

25  : 

1  : 

]-  ,  : 

.3 

None  : 

4-6  : 

25  : 

124  : 

42 . 8 

Total  : 

135  : 

120  t 

35  ; 

290 

100.0 

Retailers'  Losses  Due  to  Decay  and  Other  Badly  Defective  Potatoes 

In  handling  from  shipper  to  the.  retail  stores,  some  potatoes,  of  course, 
are  rendered  worthless  through  decay  or  other  deterioration  or  through  rough 
handling.    For  example,  a  coinm.on  complaint  registered  against  the  long, type  Russet 
Burbank  potatoes  v^as  that  a  rather  large  number  were'  crashed  or  broken  when  they 
arrived  in  the  stores.    Also  in  the  ordinary  pi'ocess  of  grading  and  packing,  an 
occasional  badly  defective  tuber  escapes  the  eyes  of  the  sorters. 
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In  order  to  ^'et  an  idea  of  lo^:3es  from  potatoes  that  are  unsalable, 
retailers  vvere  asked  to  estii^iate  the  percentage  of  the  potatoes  they  haa  to 
throw  av/ay. 

As  shown  in  table  S,  about  a  fifth  of  the  retailers  estimated  their 
stock  losses  fro:n  "throw-outs"  to  be  less  than  1  percent,  a  fourth  from  1  bo  2 
percent,  and  about  bwo-fifths  from  2g  to  5  percent.     One  store  manager  in  10 
stated  that  losses  on  this  account  ranged  from  5  to  10  percent.     There  were  a  few 
who  placed  their  losses  at  f ro-ai  10  to  25  percent  of  the  delivered  weights  they 
received  but  such  estimates  seem  rather  high  considering  the. analyses  of  the 
quality  of  potatoes  available  in  their  stores. 


Table  8.-  Estimated  percentage  of  losses  due  to  decay  and  other  badly  defect- 
ive potatoes  as  reported  by  1,101  retailers  in  Chicago  and  suburbs, 
 Se-utember  1939  ^  >  Apri.l  194-0   


Estimft  ted 

.   ---™_-  ,— .  . — .-^^..^  •        '  ■— —  ■■  ■  — ;  ,  

:                  As  reported  by  - 

percent 
of  loss 

:  683  iri dependent 
:  retailers 

;  296  chain-Suoru 
;  managers 

]  22  voluntary 
;  chain-store 
:  mana.:"ers 

:  Total 
;  retailers 
reporting 

None 

1  or  less  : 
Over  1  to  2  : 
Over  2  to  5  : 
Over  5  to  10  : 
Over  10  to  25: 

;  Percent 

17.9  ! 
21.5  ; 
46. A  : 
10.1  : 
1.9  : 

:  Percent 
:         0,3  •• 
:        23  cO 

:        29.7  .  1 

!       37.2  ■ 

9.5  ! 

o3 

;      Percent  : 
I     ■  1.6 
:         27,1  I 
i         27.1  : 
:         3t;.l      ■  ; 
:           7.3  : 
.8  : 

Percent 
:  1.6 

20.3 

0  .•  0 

42  08 

9.6 
lo4 

Total  : 

100.0  : 

100.0 

100.0       '  : 

100 . 0 

RETAILERS'  PREFERENCES  Aliu  OBJECTIONS 

Preference  for  Lace-Crop  Potatoes  by  States  of  Origin 

For  general  cooking  purposes,  about  thLN2-o~iouT  t/'S  -of  the  Chicago  retail- 
ers inc].uded  in  the  stuciy  shov;eci  a  decided  preference  for  red-skinned  potatoes 
from  Colorado  and  Nebraska  during  the  1939-40  marketing  season.     As  shov/n  in 
table  9,  more  than  a  third  of  the  i.ianagers  said  they  preferred  Colorado  red-skinned 
potatoes,  v/hereas  21  percent  indicated  Nebraska--red  -potatoes  as  their  first  choice. 
About  19  percent  nam.ed  both  Colorado  and  Nebraska  as  their  first  choice  as  a  source 
of  supp]y  for  potatoes.    Nine  percent  .^f  the  rcitailers  did  not  give  a  Stato  pref- 
erence but  merely  inaicated  that  they  preferred  red  potatoes  for  their  'Grade. 

The  principal  reasun  given  was  the  superior  cooking  quality  of  Colorado 
McClures  and  Nebraska  Bliss  Triumphs.    The  striking ' development  the  past  season 
was  the  rapid  growth  in  popularity  of  Nebraska  Bliss  Trroiriphs.    The  attL'active 
red  color  and  the  excellent  cooking  quality  were  assigned  as  the' reasons  for  the 
popularity  of  this  potato  during  the  •;ast  season.    Another  reason  given  for  the 
rise  in  popularity  of  Nebraska  jjotatoos  was  that  most  of  them  came  to  market  clean 
this  year.    Many  growers  and  shippers  have  adopted  the' practice  of  either  washing 
or  brushing  their  potatoes  arid  as  a  result  ti..e  general  a^:pearance  is  materially 
im.proved. 
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In  former  years  retailers  reported  that  Colorado  McClures  have  held  the 
spotlight  but  during  the  past^seavSon  the  cooking  quality  of  this  variety  was  re- 
ported to  be  below  average  and  nany  lots  lacked  the  attractive  red  color  which 
seems  to  appeal  to  the  eyes  of  Chicago  consumers.  _Also  the  shape  of  the  potatoes 
in  many  lots  was  not  as  desirable  as  in  former  years. 

It  is  interesting  to  note  that  potatoes  from  other  northern  potato- 
growing  States  were  selected  as  first  choice  by  managers  of  stores  in  the  lower 
rental  areas.     The  reasons  they  gave  for  this  selection  were  that  tlieir  customers, 
whose  incomes  in  these  areas  are  lower,  generally  select  their  putatoes  on  the 
basis  of  getting  the  .largest  quantity  of  food  for  their  money.     Therefore,  such 
retailers  r^eet  this  situati...n  by  choosing  the  loT^er-priced  potatoes  from  nearby 
States  such  as  Michigan,  Wisconsin,  Minnesota  and  North  Dakota  for  these  custom- 
ers.   A  number  of  retailers  in  the  lov^er  reiital  areas  selected  Idaho  as  their 
first  choice  for  potatoes  for  general  cooking  purposes.    The  reason  given  by 
these  managers  in  preferring  such  a  relatively  high-priced  potato  was  that  their 
customers  had  becor.e  accustomed  to  using  Russet  Burbanks  for  general  cooking 
purposes    in  preference  to  lower-priced  varieties  from  other  States. 

Idaho  has  little  competition  in  the  choice  for  baking  potatoes.  As 
is  shovm.  in  table  10,  almost  all  the  retailers  interviawed  named  the  Idahu  potato 
as  their  first  choice  for  this  use  by  their  customers,  •  • 

Table  10.-  Preferences  for  late-crop  potatoes  for  baking  purposes  from  various 

States  by  1,165  retail-store  managers  1/'',  Chicago  and  suburbs, 
 Se-^temiDer  1939  -lo  April  194-0   


Rental  :N^:i:]bcr;  Pre"  ^rence  ex^.)ressed  for  potatoes  from  -  


area 

: inter- : 
: viewed: 

A 

•  0 

'  '  119  s 

B 

:  267? 

C 

:  440; 

D 

:     253  2 

E 

: 

Total 

Idaho 


Colorado 


No 
reply 


100 
100 
99 
97 
78 


Percent 


1 


Percent 


1 
2 
12 


97 


1 


1/  Indepc.--:  d .:;!:  retailers  703,  chain-store  managers  327,  and  voluntary  chain-store 
managCi'^'o  1?/''. 

Reo::  -.ler  preferences  for  late-crop  potatoes  from  various  States  are 
sho?/n  separately  in  oables  3-^>  39?  and  40  for  independent  retailers,  corporate 
chain,  and  voluntary  chain  m:anagers. 


Variety  or  Type  Preferences 

The  majority  of  the  retailers  in  the  Chicago  area  are  mmble  to  identify 
potatoes  by  varietal  name.    Wien  questioned  as  .to  the  varieties  they  preferred  to 
handle  most  of  ihem  answered  by  aeoignating  color  of  the  skin,  shape  and  color, 
or  simply  by  naming  tho  State  of  origin. 

As  shovm  in  table  11,  only  a  SJuall  percentage  ^f  retailers  named  McClure 
or  Bliss  Triumph  as  a  choice  for  varieties  but  named  '^Reds"  or  "Red  Potatoes"  as 


their  first,  second,  or  third  choice.     For  a  choice  of  Gobbler,  Rural,  and  other 
round  varieties,  most  retailors  designated  them  as  "Whites,"  "Wisconsins, "  or 
"Michigans."    Although  the  choice  for  Russet  Burbank  is  indicated  by  the  correct 
varietal  name  in  the  table,  a  large  percentage  of  retailers  designa'tjd  the  choice 
by  naming  the  State  of  origin  -  Idaho. 
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In  reality  the  replies  received  frora  the  retailers  as  to  varietal 
preferences  practically  duplicated  the  replies  received  from  the  question  as  to 
State  preference.    Nearly  69  percent  of  the  total  nuiuber  of  retailers  inter- 
viev/ed  indicated  preference  for  red-skinned  potatoes,  having  in  mind  the  Bliss 
Triumph  and  McGlure  varieties.    OnJ.y  about  5  p'^rcent  ^-ava  the  naine  of  these 
varieties.    Apprcximtely  74  percent  of  the  retailers  in-oerviowed.  designated 
Idaho  potatoes  or  Russet  EurLank  as  their  second  chc.ice  for  variety  although 
about  9  percent  of  thera  rated  Russet  Burbank  eaual  to  Red  potatoes.     It  is  not 
a  really  fair  comparison  to  list  the  Russet  Burbank  as  a  majority  second  choice 
as  this  variety  enjoys  almost  unaninious  choice  for  -  baking' variety 'as  shomi  in 
table  10,     The  Lxejority  of ' -Dhe  re  bailors  listed  it  as-  a-  second  choice  for 
variety  because  the  voluiae  of  Red  potatoes  or  uther  varieties  ■, sold  for  general 
cookin;"  purposes  t^-enerally  exceeds  the  volui..e  of  Russet  Burbanks  sold,  vjhich  are 
used  liiosbly  for  bakinr  purposes.  '    '  -    •  ,  

There  is  no  r.aterial  difference  anoi\^  the  three  classes  of  retailers 

y  or  -&yp 


as  to  preferences  for  variety  or  -oype. 


Varietal  preferences  shown  by  the  retailers  appear  "go  be  explained  in 
part  by  the  income  levels  of  the  T^ersons  patronising  theLi.    The  majority  of  the 
retailers  in  the  higher  rental  areas,  A  and  B,  indicated  -"Red  P<z)t'at■^)es"  .as  their 
first  choice,  v/hereas  in  thu  lovfer  rental  area,  E,  only  a  small  percentage  named 
this  type  as  first  choice.     In  contrast  no  rotailers  in  rental  area  A  and  only 
a  very  snail  percentage  of-  them  in  rental  areas  B  and  C  naiued  "Ruund  Yfnites"  as 
their  fii^st  chs.ace,  whereas  in  rental  areas  D  and  E  a  lar-j;^-  proporti>:-n  of  the 
stores  indicated  "Round  r^/hites"  as  their  first  clioice.     This  shjws  that  in  the 
higher  inc jme  areas  consumers  are  willing  to  p^ay  the  higher  -ricos  for  McClures 
and  Bliss  Triumphs^  whereas  those  in  zhe  lov/er  income  areas"  purchase  the  cheaper 
Cobblers  and  other  varieties  A'  Round  IThites  produced  in  nearby  States. 

Moreover,  the  proportion  of  retailers  who  indicated  preference  for  the 
relatively  high-priced  Russet  Burbanks  is  largest  in  rental  area  A  and  decreases 
in  the  lower  rental  areas. 

Defects  Considered  Most  Serious 

Since  consumers  and  retailers  do  nut  generally  deal  in  potatoes  on  the 
basis  of  grades,  neither  group  is  very  well  versed  in' the  varijus  types  of  defects 
of  late--cr-up  potatoes.    Nevertheless,  an  attempt  was-mada  to  find  out  froiV:  the 
retailers  the  qualities  in  potatoes  that  they  cunsidered  uoat  objectionable  from 
the  standpoint  of  selling  to  consumers. 

As  shovm  in  table  12,  mechanical  injury  (often  termed  cuts,  bruises, 
or  broken  potatoes)  is  regarded  as  the  most  serious  defect  of  potatoes  received 
in  the  stores.     This  kind  of  injury  was  mcni^ionud  as  the  moot  serious  one  by 
nearly  69  percent  of  the  retailers  interviewed  because  it  is  t]ie  defect  most 
commonly  found  in  potatoes  and -is  the  one  that  causes  the  most  complaints  from 
customers.    liomxcmakers  cjmplain  about  such  potatoes  principally  because  of  the. 
waste  involved  in  preparing  them  f.^r  table  use.    ■      -.-  ' 

Dirt  is  undoubtedly,  the-; next  most  serious  .defect  of  potatoes  received 
in  the  Chicago  area  although  it  aaglistad  in  table  12  as--,the  .lost  serious  defect  bv 
only  about  1  percent  of  the  retailers  and  second  most  serious  by  slightly  more 
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thar  3  percento    Most  of  the  retailers,  however,  were  not  mclineu  to  regc^rci  it 
in  the  ordinarv  defect  classification  but  2?5  retailers,  or  about  22^percen.  ^ 
of  those  interviewed,  stated  that  they  do  not  handle  dirty  stock,  ana  6  perceno 
stated  that  they  found  it  exceedingly  difficult  to  dispose  oi  such  stock.  Some 
retaijers  said  that  they  were  forced  to  wash  particularly  dirty  Iols  of  pobaooes 
before  they  could  sell  them  at  all.    Many  retailers  pointed  out  that  n.:.st  con- 
sumers dislike  to  purchase  dirty  potatoes  and  will  not  take  them  even  at  reduced 
prices  if  clean  ones  are  available.    Soi.ie  of  them  indicated  that  the  practice 
of  washing  or  brushing  potatoes  followed  by  gruwers  and  shippers  in  many  pro- 
ducing sections  of  the  country  has  tended  to  increase  consumer  objection  to 
potatoes  that  are  not  cleaned  by  brushing  or  washing.    The  general  trend  is  for 
an  increasing  number  of  consumers  to  demand  clean  potatoes. 

Another  coim.ion  comp.laint  registered  against  potatoes  received  in  Chi- 
cago the  past  season  v.as  the  tendency  of  many  lots  to  show  a  grayish  cast  after 
they  were  couked.  Cunsumers  and  retailers  generally  refer  to  such  a  lot  as  ^ne 
that  "cooks  black."  Seven  percent  of  the  retailers  listed  this  condition  as  the 
most  serious  defect  of  potatoes  this  season  and  nearly  18  percent,  listed  it  as 
the  second  m.ost  serious. 

Another  condition  which  many  Chicago  retailers  listed  as  a  serious  de-- 
feet  of  potatoes  the  past  season  was  the  tendency  of  potatoes  from  some  sections 
to  become  mushy  or  watery  after  boiling.    About  /,  percent  of  the  retailers  inter- 
viev/ed  named  this  condition  as  the  most  serious  defect  of  the  potatoes  they 
offered  for  sale  while  about  12  percent  reported  it  to  be  the  second  most  serious. 

Other  fairly  coimion  defects  of  potatoes  such  as  sunburn,  second  growth, 
gr'.^wth  cracks,  hollow  heart,  scab,  ary  rot,  soft  rot,  etc.,  were  mentioned  only 
occasionally  as  serious  defects.    No  doubt  many  such  defects  were  not  m.entioned 
because  most  of  the  potatoes  marketed  in  the  Chicago  area  are  packed  'oo  meet 
requirements  of  U.  3.  No.  1  grade  and  such  defects  are  noi,  present  in  sufficient 
quantities  as  to  be  objectionable. 

There  is  no  appreciable  difference  in  th(i  ranking  of  the  most  serious 
defects  of  potatoes  between  the  various  classes  of  retailers  or  between  stores 
in  one  rental  area  as  compared  vvltii  those  in  another.    Mochanical  injury  ¥/as  con- 
sidered by  the  managers  as  the  most  serious  def'^ct  of  potatoes  irrespective  of 
class  of  store  3r  type  of  rental  area. 

A  discussion  of  the  seriousness  of  various  defects  of  potatoes  would  be 
incomplete  "without  relating  the  various  criticisms  to  the  source  of  potatoes. 
The  fact  that  "cooking  black"  is  rated  by  retailers  in  general  as  the  secoiid  most 
serious  defect  of  pota-ooes  does  not  mean  that  potatoes  from  all  producing  sectivjns 
V7ere  involved.     This  criticism  seemed  to  be  directed  more  particularly  to  round 
white  potatoes  from  I^'isconsin  and  Michigan.     It  applied  to  a  less  extent  to  those 
from  Minnesota  and  North  Dakota,  and  occasionally  to  potatoes  from  Idaho  and 
Colorado.    Since  the  criticism  that  potatoes  become  watery  or  mushy  during  boiling 
was  directed  xjarticularly  at  Idaho  Russet  and  Colorado  McClure  potatoes,  there  is 
some  BTidence  that  consumers  need  to  be  educated  in  the  proper  m.ethods  of  cooking 
these  varieties. 

The  criticism  of  dirty  potatoes  v/as  mostly  directed  at  potatoes  from 
lasconsin,  Minnesota,  North  Dakota,  and  Michigan.    Washing  and  brushing  potatoes 
in  these  producing  districts  have  not  yet  become  conmion  ana  potatoes  coated  with 
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black  soil,  such  as  is  fecund  in  the  Red  River  Valley,  are  particulary  unattract- 
ive to  consuiiiers.  The  contrast  is  especially  noticeable  when  they  are  disi^layed 
next  to  washed  or  brushed  potatoes  from  Colorado,  Nebraska,  and  Idaho. 

Mechanical  injury  is  a  defect  couudun  to  potat-^es  from  all  producing 
sections  and,  therefore,  no  producing  secti-^n  escaped  criticism  in  this  respect. 
Under  present  methods  of  harvesting-  and  handling  potatoes  in  large  volume  from 
field  to  market  it  is  inevitable  that  a  certain  nuiviber  become  cut,  bruised,  or 
broken.    Some  varieties,  hov/cver,  are  more  susceptible  to  this  tyj^e  of  injury  than 
others.    For  example,  the  Bliss  Triumph  variety  has  a  thin,  t-^nder  skin  and  there- 
fore \vill  not  stand  rough  handling  as  well  as  the  tuugh  and  thick-skinned  Russet 
Burbank  or  other  russeted  varieties.  Thus,  the  Chicago  retailers'  criticisms  of 
potatoes  showing  cuts  and  bruises  were  directed  esp^ecially  to  Mebraska  Bliss 
Triumph  potatoes.     The  fact  that  mv^st  Nebraska  shippers  washed  their  p.jtatoes 
the  past  season  made  this  tyi'C  of  injury  more  noticeable. 

Although  the  Russet  Burbank  varioty  shipped  from  Idaho  is  tough-skinned 
it  did  not  escape  some  criticism  on  account  ox  mechanical  injury.    A  large  num- 
ber of  retailers  complained  that  many  potatoes  '.)f  this  variety  in  100-pound  sack 
deliveries  to  the  stores  are  broken  and  therefore  are  worthless  from  a  sales 
standpoint.    The  tough  skin  on  this  variety  makes  the  potatoes  less  susceptible 
to  bruising  but  their  long  shape  makes  tiiem  easier  to  ^oreak  when  handled  roughly. 
Truckers  and  handlers  may  a.llovv  sacks       fall  heavily  un  concrete  floors  of  un- 
loading platforms  and  warehouses,  or  on  floors  of  the  retail  stores  'with  the 
result  that  some  tubers  are  broken  by  the  impact. 

Size  Preference  for  Late-Ci'op  Potatoes 

One  of  the  most  C'r-mon  complaints  of  consuj-iers  is  that  the  sizes  of 
potatoes  offered  for  sale  in  the  retail  stores  are  not  satisfactory.  Consumers' 
preferences  vary  as  to  the  sizes  preferred.    Some  prefer  to  buy  potatoes  of 
uniform,  medium,  size,  whereas  others  are  satisfied  with  a  range  of  size  from 
small  to  large  provided  those  classed  as  small  are  not  too  small  or  too  numerous 
and  those  classed  as  large  are  not  too  large.    Others  would  prefer  to  have  all 
large  ones.    The  purpose  for  which  pv/tatoes  are  used  in  the  home  also  influences 
consumer  demand  for  certain  sizes.    With  such  variati- ns  in  consujier  demands  it 
is  a  difficult  matter  to  determine  tlie  range  in  size  uf  potatoes  that  is  most 
satisfactory  to  the  consur.ier  on  the  average. 

In  order  to  get  the  best  answer  possible  to  the  question  of  size  pref- 
erence, the  retailers  were  asked  to  give  the  range  of  sizes  fur  the  round  and 
long  varieties  of  potatoes  they  found  m.3st  desirable  for  their  trade.     Since  it  is 
not^  customary  f.^r  retail-store  managers  to  specify  size  of  round  potatoes  in  terms 
of  inches  in  diameter  and  the  size  of  long  potatoes  in  terms  of  weight  in  ounces, 
they  were  asked  to  select  ninimuan  and  maximum  sizes  of  both  round  and  long  variet- 
ies that  they  considered  most  in  demand  by  their  customers.     The  size  range  of 
round  varieties  selected  by  the  managers  was  then  determined  by  measuring  the 
Qiameter  of  each  potato  usi::g  size  rings  of  vari.Tu.s  diameters.     The  size  range  of 
the  long  variety  selected  was  oetermined  by  weighing  each  potato  and  recording 
the  weight  in  ounces »     The  results  of  the  determirations  are  summarized  in 
tables  13  and  I4. 
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Table  13.-  Range  in  size  of  rciind  varieties  of  ].ate~crop  potatoes  most 


desirable 

as  repor'^-ed  by 

1,10: 

;  retai 

lers, 

Giiicago  ana 

suburos, 

Septemoer  193"^ 

to  i 

^pril  1 

^HO 

?  repor 

ted  by 

Size  range  in 

inches  :indep:end8rit 

: Chain- 

store: 

Voluntary  ; 

All 

tT\  c} 

.e  i.  D 

:    managers  : 

chain- 

-store : 

retailers 

* 

managers  1 

inuervie'vYed 

I  K  0 .  : 

Pet,  : 

I'io , 

Pet. ; 

ho.  : 

Pcto 

1-7/8  to  3 

:  1: 

0.1 

n   Q  . 
U  . ,/  . 

0 . 

0  2 

1-7/8  to  3f 

:  24: 

3  -4 

:        5  • 

-L  ♦  D  « 

0 

T  0 

1-7/8  to  3t 

:  20; 

*-  •  / 

;      .Lti.  I 

3 .  /  . 

/ 

JO  . 

2  to  2-3/4 

:  1: 

-1 

.1 

.7 : 

___ 

A-  < 

2  to  3 

"1  r~\ 
•                 1  0  « 
«                —  /  • 

2.7 

;      J-O . 

Q  » 

>       J?  0  u 

2  bo  3f 
2  to  3t 

:  2^3: 

3j>.^ 

:     i.u± : 

Ai,l 

:  30.4- 

375 : 

32.2 

I    104 : 

14.  0 

:  36: 

11.0: 

2*i: 

:  ic.j 

±0/C  I 

"1  Q 

:  1: 

.1 

.1  : 

.1 

2t-  to  2-3/4 

:  3: 

.4 

:  4: 

-1-    0  * 

;        7 ; 

.6 

2x  to  3 

:  62: 

8.8 

:      49 : 

15. 0: 

18 

:  13.3 • 

:  129' 

11.1 

24    oO  Ja" 

2i  to  3i 
2t  to  3 

:  147: 

20.9 

:  69: 

/cl ,  1 : 

27 

:  20.0; 

243 : 

20.9 

:  18: 

(C  .  0 

:  9: 

2.82 

6 

.  33 : 

2.8 

a                       ^  • 

3.6 

:  15: 

1: 

:  .7; 

•  J 

pi  fp.  qL 

9  • 

<-> 

a. 

.  1.5: 

« ^ 

2f  to  3i 

:  1; 

T 

.  O. 

1: 

T 
,± 

2g-  to  maximum 

:  1: 

1 

•  ^ 

""""""  0 

1: 

-| 

Present  sizing 

satis-:  : 

factory 
No  reply 

:  34: 
:  9: 

4.9 

1  '5 

:  3: 

1.2: 

4: 

3.0: 

41: 
13 : 

1,1 

Total 

:    703 :i 

.00 . 0 

;  327: 

100,0: 

135: 

100,0: 

1,1*^5 

100.0 

Only  about  10  percent  01  the  retailers  of  all  classes,  including  those 
who  said  that  present  sizing  is  satisfactory,  .indicated  a  minimum  size  for  round 
varieties  as  lov;  as  1-7/8  inches  v/hicL  is  the  minimum  size  usually  packed  under 
U .  S.  No.  1  grade  (table  13).    Approxim-^uely  50  percent  of  the  retailers  placed 
the  minimum  size  of  round  v:;riotics  that  is  satisfactory  to  cons'umers  as  2  inches, 
about  35  percent  placed  the  minimum  at  about  2^-  inches,  and  4  percent  placed  it 
at  2g-  inches. 

As  to  the  maximuin  size  most  desirable  for  rouiid  varieties  the  range  given 
was  from  2|-  inches  to  4  inches  although  only  1  rouaixer  spticified  a  m.aximum  of 
over  31  incnes.    A].so  only  1  dealer  specified  a  2§--inch  maximum,  size  and  only 
about  1  percent  of  the  retailers  placed  the  maximum  desirable  size  at  2-3/4 
inches.    About  18  percent  gave  3  inches  in  diameter  as  the  maximum  size  most 
desirable  for  their  customers,  whereas  slightly  over  56  percent  placed  the  miaximum 
diameter  at  3^  inches,-  and  about  20  percent  placed  it  at  3^-  inches.    No  maximum 
size  preference,  of  course,  is  indicated  by  those  who  Soated  that  present  sizing 
is  satisfactory. 
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Table  1^. -Range  of  size  of  long  varieties  of  late-crop  potatoes  most  desirable 
as  reported  by  1,165  retailers,  Chicago  and  suburbs,  September  1939  to  Apr. 1940 


As  reported, by  - 


Size  range  in- ounces 


Independent ; 
retailers  : 


Chain-store ;  Voluntary 
managers     ; chain-store 
 ;  mana:^ers 


All  retailers 
intervievv'ed 


2  to  16 

3  to  1/+ 
3  to  16 
3  to  18 
3  to 
3  to 

3  to 
U  to 

4  to 
L  to 
k  to 
4  to 
4  to 


4  to 
4  to 
4  to 
4  to 

4  to 

5  to 
5  to 
5  to 
5  to 
5  to 
5  to 
5  to 
5  to 


5 
5 


to 
to 

5  to 

6  to 
6  to 
6  to 
6  to 
6  to 
6  to 
6  to 
6  to 
6  to 

6  to 

7  to  10 
7  to  11 
7  to  12 
7  to  15 
7  to  16 
7  to  18 


20 

24 
30 
10 
12 
14 
15 
16 
18 
20 

24 
30 
32 

maiiimuiu 
8 

10 

1.1 

12 

14 

15 

16  . 

18 

20 
o/ 

niaximiuii 
10 
11 
12 


14 
15 
16 
18 

20 
24 

maximuiri 


No . 

:  Pet. : 

Mo. 

:  Pet.: 

No.  I 

Pet.  : 

N.-  .  : 

Pet. 

X ! 

0.1: 



•  • 

 » 

• 

1; 

0.1 

1: 

.1: 



»  S 

 . 

• 

1: 

.1 

2: 

.3: 



•  • 

 1 

2: 

.  <c 

•  1: 

.  .1: 



•   • 

 J 

 _^  .„  0 

Is 

„1 

2: 

.3: 

:     .3  : 

.  1 

Q 

3: 

.2 

1: 

■  .1: 



%         „.  • 
•  s 

1  : 

.7  : 

2  • 

3s 

/  . 

1 

•            e  ^  . 

1  : 

.7  : 

,  5: 

3: 

.4: 

1 

:     .3  : 

 : 

• 

4: 

9: 

.1.3 

2 

:     .6  : 

1  : 

.7  : 

0 

1.0 

.  34: 

4.9: 

[./ 

:  5.2  : 

.   5  : 

56: 

4 « 8 

7: 

1.0: 

2 

 1 

• 

9: 

.8 

47: 

6.7: 

9 

:  2.8  : 

7  : 

5.2  : 

63: 

5.4 

18: 

2.6: 

6 

:  1.8  : 

2  : 

1.5  : 

2b: 

2.2 

22: 

3.2: 

9 

:  2.8: 

6  : 

4.4  : 

37: 

3.2 

3: 

.4: 

2 

:  .6: 

 . 

• 

.5: 

.4 

3: 

.4: 

j- 

:  .3: 

1  : 

7  • 

5: 

.4 

 : 

.  ..  ■—  * 
0 

1 

:  .3: 

 J 

—  ^ 

1: 

.1 

1: 

.1: 



 • 

  • 

.1 

 J 

—  fc— _  * 

1, 

:  ,3: 

 . 

  • 

1: 

.1 

9: 

1  • 

-i-  0  0 

<- ' 

.6: 

1  : 

.7  : 

1«0 

 : 

"""""  • 

1: 

.3: 

 ♦ 

1: 

cl 

31: 

4^  •  A  * 

14' 

4.3: 

/  : 

5.2  : 

52 : 

4 « 5 

79: 

11.3: 

39: 

11.9: 

8  : 

0 .  i)  : 

126: 

10  c  8 

10: 

1.5: 

1: 

.3: 

 : 

 .  » 

11: 

1.0 

40: 

5.7: 

19: 

5.8s 

3  : 

2.3  : 

62: 

5.3 

4: 

.6: 

4: 

J-  .  K..  . 

— J 

  • 

8: 

.7 

3: 

.4: 

 : 

— _  — .  ^ 

2  : 

1.5  : 

5: 

.4 

1: 

.1: 

 J 

 J 

Is 

.1 

1: 

.1: 

 J 

0 

 • 

1: 

.1 

26: 

3.7: 

27: 

8.3: 

5  : 

3o7  : 

58: 

5.0 

1: 

.1: 

 • 

 « 

1: 

.1 

104: 

14 . 8 : 

01 : 

18.7: 

30  : 

22.3  : 

195 : 

16 . 7 

96: 

13.7: 

64: 

19.7: 

31  : 

23.0  : 

191 : 

16.4 

0 . 

5: 

1.5: 

2  : 

1.5  : 

9: 

08 

29: 

1.5: 

2  ° 

1»5  : 

■  36: 

3.1 

2: 

.3: 

1: 

: 

(■^  % 

1,.5  : 

5: 

.i+ 

1: 

1  . 

•  JU  * 

1: 

.3: 

1  : 

.7  : 

3: 

.2 

2: 

0. . 

2: 

•  2 

1: 

.1: 

— • 

J.  ; 

.7  : 

2 : 

,2 

2: 

.3: 

4: 

1.2: 

«  —  —  • 

6: 

.5 

2: 

.3: 

1: 

.3: 

0 

3: 

,2 

3: 

.  4  • 

6: 

1  : 

7  • 

•  t  0 

10: 

.9 

1: 

.1: 

— — ^ 

1: 

.1 

1: 

.1: 

1  : 

7  • 

2: 

.2 

1: 

.1: 

* 

1: 

.1 

Continued 
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Table  1-4.-  Range  of  size  of  long  varieties  of  late-crop  potatoes  most  desirable 

as  reported  by  1,16^  retailers,  Chicago  and  suburbs,  Sept.  1939  to  Apr.  in^O 
 (Continued)  


_  \     ■  :  ^  

As  L'eportea 

Size  range  in  omices  jlndepenaenL/.tCiiain-stores 

Yo  j-un  ba  ry  ; 

:A11  retailers 

:  retailers 

;  manar  -'  rs  : 

chain- 

store 

;  interviewed 

manar 

er.'- 

 ,  . —  



;  No.   :  Pet. 

:  No,   :  Pe  u . : 

No .  : 

-  ct '_ 

■p  -  -i- 

•        i'  S  u  . 

8  to  10 

■             _^  « 

■                      ^_         k                _   ^  • 

1  • 

.  7 

;  1 

^  -] 

8  to  12 

:      21:  3.0 

3.7 

:  3^ 

8  to  I4 

;       J I      .  /+. 

:        J.:  .3: 

:  .3 

8  to  16 

:        2z  .3" 

:        1:  .3: 

1: 

.7 

10  00  1/ 

•         '  ■         •        — — — .  ^ 

1 :       .  3 : 

:  .1 

10  to  16 

:        5t  .7: 

1: 

.7  . 

>  • 

12  to  16 

1  .        1  . 

1                   ft             «  d 

• 

>  "i 

;  ,1 

Present  sizing  satis-  : 

t                          m  * 

•  • 

• 

factory  ; 

29:  4.2' 

3-  .9j 

• 

2.3  : 

35  " 

I      3  =  0 

Do  not  handle  ; 

2 :       .  ^3 ' 

2  ' 

.2 

No  repl^T'  ; 

30:  44o: 

2.3  ' 

38  ! 

3.3 

Total  ; 

703:100.0: 

327:100.0: 

Ij; '__')  I 

100.0  : 

;  1,165  - 

•  100.0 

To  sum  up  the  opinion  of  the  majority  of  tine  ratail-^-tore  nan-^'ers  on  the 
matter  of  sizes  about  72  percent  specified  a  range  of  size  for  round  varieties  of 
not  less  than  2  inches  rdinimum  to  not  over  3^  inches  maximuj.i .    This  indicates  tljat 
the  bulk  of  the  retailers  consider  a  range  of  small-to-large-sizad  potatoes  as 
generally  satisfactory  to  the  housewife  for  all-around  cooking  purposes.  This 
statement  neees  so'^ie  explanation  as  many  retail  managers  pointed  out  tnat'  the  con- 
sumer comx-ionly  prefers  to  Irave  medium,  or  medri.u:-  to  large  potatoes,  except  for 
certain  purposes,  birt  she  is  usually-  willing  to  accept  a  fe;.;  small  puta':.ces  in  a 
purchase.    Ordinarily  round  potatoes  Vfere  considered  small  if  they  ^ere  under  2^ 
inches  in  diameter,  medium  from  aoout  2:^  to  3  inches,  and  large  if  over  3  inches. 
It  v'as  pointed  out  by  the  rei-ailers  that  tho  surest  w'ay  to  build  up  consumer  dis- 
satisfaction is  to  serve  a  customer  vr±t\\  a  let  containing  mostly  small  potatoee 
except  \vhen  they  are  piirehased  for  specia].  purposes,  such  as  creaming  or  making 
potato  sala'i.    Many  retai].ers  also  slated  that  most  rron.^umers  do  not  like  to  re- 
ceive too  many  very  large  potatoes  i;i  tn.eir  purchases. 

The  sias  preferences  of  retailers  for  lorg  varieties  of  potatoes,  which  are 
suim-,:arized  in  table  14,  are  based  priraarily  on  the  Russet  Burbank  variety  shipped 
from  Ic^aho.     The  Russet  Burbank  is  the  only  long  variety  offered  to  consumers  in 
Chicago  during  the  winter  months,  with  the  exception  of  occasional  lots  of  Early 
Chios  from  tne  Red  River  Vaaley. 
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The  size  rangevS  indicated  as  most  desirable  by  the  retailers  for  the  long 
varieties  of  potatoes  vary  materially.    A  greater  variation  in  desirable  sizes 
for  the  Paisset  Burbank  than  for  round  varieties  might  be  expected,  however,  owing 
to  different  uses  calling  for  different  preferable  sizes.    For  baking  in  the  home, 
consumers  generally  preior  a  mediim  size  from  about  6  to  10  ounces  because  they 
do  not  take' as  long  to  bake  as  the  very  large  ones  and  one  potato  of  thds  size  is 
usually  enough  to  serve  one  person.    Some  consumers  are  satisfied  to  take  the  very 
large  potatoes  for  boiling  because'  they  feel  that  there  is  less  waste  in  preparing 
them.    The  potatoes  are  cut  up  in  fairly  uniform  sized  pieces  to  facilitate  quick 
and  uniform  cooking.    For  French  frying  or  preparing  shoestring  potatoes  the  large 
tubers  are  generally  favored  because  tiiey  can  be  cut  up  into  long  pieces.  Large 
tubers  of  the  Russet  Burbank  variety  are  generally  preferred  by  restaurants, 
hotels,  and  other  public  eating  establishments  for  ba'king  and  because  of  less 
waste  in  preparation  for  other  uses. 

Analysis  of  the  figures  given  in  table  1/+  shows  that  slightly  over  1 
percent  of  the  retailers  interviewed  specified  a  minimum  of  less  than  4  ounces 
whereas  about  20  percent  specified  a  minimum  of  less  than  5  ounces.    Only  about 
9  percent  specified  a  maximum,  desirable  size  of  over  1  pound,  and  about  27  percent 
specified  a  maximum  over       ounces.    About  60  percent  of  the  retailers  specified 
a  range  v,'ithin  5  ounces  to  14  ounces  as  the  most  desirable  size  for  their  trade. 
It  seems  logical  to  conclude  that  the  majority  of  retailers  in  the  Chicago  area 
prefer  to  buy  Russet  Burbank  potatoes  vv'ithin  this  range  of  size.    As  vfith  round 
varieties  this  range  includes  what  is  generally  considered  small  to  large,  those 
under  about  5  ounces  being  termed  sm.all,  those  from.  5  to  about  10  ounces  as 
medium,  and  those  over  10  ounces  as  large. 

Neither  the  type  of  retail  store  nor  the  income  level  of  the  customers 
had  any  appreciable  effect  on  the  size  ranges  reported  by  retailers. 

Retailers*  Objections  to  Small  Potatoes 

Unfortunately  a  rather  large  percentage  of  individual  potatoes  produced 
in  the  average  crop  does  not  attain  sufficient  size  to  be  termed  desirable  from 
the  consumers'  viewpoint.     In  other  words,  a  considerable  proportion  of  the 
potatoes  are  not  large  enough  to  be  classed  as  anything  but  "small"  and  the 
average  consumer  would  ratlier  not  have  such  potatoes.    On  the  other  hand,  it  is 
very  difficult  for  the  producer  to  discard  these  small  potatoes  from  his  commer- 
cial packs  because  to  do  so  would  often  materially  reduce  his  tonnage  to  be  offered 
for  sale.    Also  the  grower  is  nob  likely  to  consider  small  potatoes  as  "culls," 
as  he  knows  that  a  given  weight  of  small  potatoes  represents  about  as  much  food 
value  as  the  same  weight  of  large  potatoes. 

Most  of  the  potatoes  gro\;n  in  the  United  States  are  packed  to  meet  the 
minimum  size  requirements  of  U.  S.  No.  1  grade  which  is,  unless  otherwise  speci- 
fied, 1-7/8  inches  in  cMameter  for  both  round  and  long  varieties.    Thus,  the 
potatoes  under  1-7/8  inches  in  diameter  are  usually  sorted  out  and  either  sold 
separately  as  smal].  potatoes  or  held  on  tne  farm  for  feeding  or  other  purposes. 
However,  potatoes  in  the  comnurcial  pack  that  are  just  over  the  minimum  size, 
for  example  1-7/8  inches,  tu  about  2|-  inches,  are  still  considered  small  by  most 
consumers  and  if  there  are  too  many  such  small  potatoes  in  the  lots  offered  for 
sale,  consumers  often  object  strenuously  to  buying  such  lots. 
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In  order  to  get  an  opinio!^  on  consumers'  objections  to  small  pot.?. toes 
the  retailers  v/ere  askei  if  their  custontrs  ob;;'3ct  to  sn:all  ootatoes,  having  in 
mind  of  course,  those  under  or  jast  over  1-7/B  incnos  in  diametor.    About  ^5  per- 
cent of  those  intervievved  replied  that  the  majority  of  ih^ilr  customers  object  to 
purchasing  these  small  potatoes  unless  they  are  to  be  used  for  some  special 
purpose.    Nearly  a  third  cf  the  stor^:;  nanagers  said  that  they  had  received  no 
conplaints  regarding  small  potatoes  in  Lhe  lots  offered  for  sale  in  their  stores. 
Eighty  retailers,  or  sbout  7  percenb,  s^id  that  they  experienced  no  objection  if 
the  percentage  of  small  potatoes  in  the  lots  offered  for  sale  vras  not  too  large, 
and  many  seemed  to  think  that  some  attention  to  proper  milling  of  small  potatoes 
with  the  larger  ones  should  be  given  to  guard  agaj.nst  consumer  complaints.  A 
group  of  lOA  other  re^ailers  qualified  uheir  replies  by  stating  that  most  of  the 
consumer  objections  to  small  potatoes  vvere  directed  at  Russet  Burbanks  from.  Idaho, 
particularly  those  packed  in  consumer  packages,  v;herea3  19  said  that  they  had 
experienced  complaints  on  small  red  varieties.    The  remainder  of  those  interview- 
ed gave  qualified  ansv.-ers  such  as  no  objection  if  stock  is  to  be  used  for  some 
special  purpose,  or  if  not  priced  too  high,  etc. 

Retailers'  Objections  to  Extra  Large-Sized  Potatoes 

The  retailers  interviewed  wore  not  questioned  regarding  consumer  object- 
ion to  large-sized  sLcck  but  in  visiting  the  stores  it  was  noted  that  a  large 
proportion  of  them  vvere  experiencing  diificulty  in  disposing  of  extra  large-sized 
potatoes  to  customers  vv'ho  "ere  buying  for  ordinary  home  use.     SomxO  of  these  stores 
Vifere  able  to  sell  such  stock  to  nearby  restaurants,  usually  at  a  small  discount, 
whereas  others  ?rlth  no  snch  outlets,  found  it  necessary  to  lower  their  prices  on 
the  extra  large  sizes  to  a  point  that  would  interest  custom^ers  in  them  in  spite 
of  a  preference  for  medium  sizes. 

Extra  large  stock  was  most  coimnon  in  the  Russet  Burbank  variety  although 
a  rather  large  quantity  of  oversize  potatoes  v/as  found  in  many  lots  of  McClures 
and  in  occasional  lots  of  uther  varietie 


The  principal  conclusion  from  these  interviews  and  observations  is  that 
there  is  considerable  consumer  dissatiniaction  as  to  the  size  of  potatoes  offered 
for  sale  in  the  retail  stores.    Further  reference  uO  this  problem  will  be  made 
later  in  the  section  dealing  v^ith  "Suggestions  for  I:aproving  the  Quality  of 
Potatoes  Offered  to  Consumers." 


Preferences  for  Handling  Potatoes  in  lOO-pomid 
Packages  or  in  Consumer  P.^ckages 

The  packing  of  potatoes  in  so-callod  consumer  packages  by  shippers  at 
shipping  points  and  receivers  in  the  markets  has  been  gradually  increasing  from 
year  to  year.    From  some  States,  for  example  Idaho,  several  thousand  cars  of  these 
packages  are  shipped  into  the  mark^..ts  for  distribution  to  retailers  and  thence  to 
consumers  in  the  original  packages.     In  an  effort  to  find  out  what  Chicago  retail- 
ers tnink  of  this  method  of  distributing  potatoes  to  consumers  they  were  asked  to 
state  whether  they  preferred  to  handle  potatoes  in  100-pound  sacks  ^r  in  consum.er 
packages  and  to  give  reasons  for  their  preferences. 
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Of  a  total  of  890  retailers  ansv/ering  these  questions  nearly  three-fourths 
expressed  a  preference  for  hanaling  potatoes  in  lOO-pound  packages  and  the  re- 
maining one-fourth  said  that  the/  preferred  to  handle  consumer  prckages.^  The 
outstanding  reason  given  by  the  retailers  preferring  to  handle  potatoes  in  100- 
pound  sacks  is  that  -Gheir  customers  v/ish  to  look  at  the  potatoes  before  they  buy 
them  (table  15).     They  stated  that  a  large  percentage  of  their  customers  made 
their  owa  selection  of  tlie  potatoes  they  desire  iroiii  open  display  bj.ns.  The 
second  important  reason  was  that  the  retailer  can  better  supply  the  sires  of ^ 
potatoes  and  the  quantities  purchased  by  his  trade  by  putting  up  the  orders  in 
the  stores  from  bulk  stock.     Consiuner  packages  generally  contain  5>  10,  or  15 
pounds  of  potatoes  and,  as  previously  shov/n,  many  consumers,  particularly  in  the 
low  income  areas,  do  not  purchase  as  many  as  5  pounds  of  potatoes  at  any  one 
time. 

About  10  percent  of  these  retailers  stated  that  potatoes  in  bulk  lots 
can  be  sold  to  consumers  at  a  lower  price  than  potatoes  in  consumer  packages,  and 
price  is  a  big  factor  with  many  customers. 

A  namber  of  retailers,  as  will  be  noted,  criticised  tne  consumer  packages 
because  of  too  mulch  shrinkage,  or  because  size  and  quality  were  not  suitable  or 
dependable.  '  • 

Study  of  the  table  indicatt^s  some  differences  aiiiong  the  various  classes 
of  retailers  as  to  their  viev/s  on  the  question  of  bulk  versus  consumer  packages 
in  retailing  potatoes,    i'oc  example,  move  of  the  independent  retails -rs  than  in 
the  case  of  the  chain-store  managers  stated  that  their  average  unit  of  sale  was 
smaller  than  the  units  of  consumer  packages.     It  is  interesting  to  note  certain 
comments  on  this  point  by  tiie  voluntary  chain-store  managers  that  were  not  men- 
tioned, by  either  chain-  or  independent-store  managers.     As  a  v'hoJe,  hov/ever, 
there  are  not  any  great  diff  erences  in  the  m^ore  important  reasons  given  by  the 
various  classes  of  r-.;;tailers . 

The  most  important  reasons  given  by  those  retailers  who  expressed  pref- 
erence for  handling  potatoes  in  consumer  packages -are  that  these  packages  save 
time  and  labor  in  the  store,  are  more  easily  handled,  and  there  is  less  waste 
(table  16)  ,     ivlany  also  remarked  that  the  packaged  potatoes  are  generally  clean- 
er than  bulk  stock.     There  were  95  retailers  who  said  that  they  preferred  to 
handle  potatoes  in  consum/er  packages  but  gove  no  reasons  for  their  opinion. 


-  27  - 


Table  15^-  Reasons  expressed  by  630  retail-i^rs  in  Chicago  and  suburbs  for  preferring 
to  handle  lato-'::rop  poLs  toes  in  100--pon^id  sacki.-.  ]_,/ 


As 

exjmres 

sed  b;\ 

:  Total 

Reason 

: Independent 

: Chain 

-Store 

: Volun  bary 

: retailers 

:  retailers 

;  managers 

: chain 

-:^,tore 

:  -report- 

:  managers 

:  ing 

:  No. 

;Pct. 

:  No. 

:  Pet. 

:  No. 

:  Pco. 

:No, 

:Pct„ 

Customers  v/ish  to  see  vvliat  th'37  are 

:  175 

:  4lo4 

i  68 

•  34.0 

;  29.3 

:267 

J  42.4 

Can  supply  size  and  anounts  desired.. 

I  62 

:  U.7 

:  11.1 

.             "i  ^; 

:  14// 

:  88 

:  14.0 

Price  lower  t'-an  ior  potatoes  in  con- 

:  42 

:  10.0 

I  16 

:  12.7 

:  4.? 

:  62 

.*  9.8 

Not  x'airdliar  with  consumer  packages 

:  3.4 

I  3,1 

7 

:  5.5 

:  14 

I  17.1 

:  55 

!  8.7 

Unit  of  sale;  smaller  than  consuraer 

:  10.2 

:  .8 

;  3 

t.  3.7 

:  47 

:  7.5 

Consujner  ■  package 3  too  high-priced  and 

:  1.6 

:  3.9 

;   

I   

:  12 

:  1.9 

Wcints  to  see  quality  served  cusLcniers 

:  10 

^  2.4 

t  1 

I  .8 

:  .  1 

I  1.2 

:  12 

:  1.9 

bhrinkaec  loo  heavy  :ui  consumer 

c 

:  1.2 

:     2  =  4 

:  8 

Volune  of  business  too  .sirinii.,  

•  '"7 

:  1.6 

:  3 

:  3.7 

:  10 

:  1.5 

bize  ano.  grade  oi  potatoes  m  consumer 

packages  not  suitable  to  consumer. ». 

5 

!  1.2 

.   

;  1 

:  1.2 

I  6 

:  1.0 

Custcruer  has  more  confidence  in  store 

manager's  selection  than  in  that  b^- 

shipper  of  consumer  packares ..... ^ . . 

;  2 

:  3.2 

:  6 

:  1.0 

:  4 

:  .9 

:   

;   

t  4 

:  .6 

Weights  of  consumer  packages  not  ; 

'  3 

»              '  7 

d                   •  / 

«   

I   

:  1 

:  1.2 

!  .6 

Potatoes  becom.e  light-burned  in  con-  ; 

3 

.'7 
.3 

.  >  < 

1.2; 

'  3 
:  / 

:  5 

9 

:  .5 
:  .6 
:  .8 
;  1.4 

Consumer  packages  move  too  slor/ly. ...  : 
UualiLy  m  consumer  jDackages  pooro...  : 
More  proiit  m  hanaling  bulk  potatoes  s 
Bulk  stock  cleaner  and  easisr  to  : 

o  , 
, 

1: 

1; 

\  1.6 
.8 
.8 

!  2 

:  J 

^. . if 

3.7' 

No  price  beat-down  ,  ..  - 

Quality  more  dejoendable. . , .  „  . .  • 

3: 

.    •'  . 

'  J  » 

0 . 

.'-  .  a 

 : 

1.6i 

 ; 

2i 

1.2s 

5' 
4s 

. 

.8 
.6 
.6 

Demand  for  size  of  potatoes  and  size  ; 

01  package  too  variable.   : 

.7: 

 ; 

 : 

ll 

1  • 

4  ' 

.6 

Consuiiier  packages  not  available  year  : 

0 . 

0  0 

• 

3: 
1: 
1: 

9    /  • 
1^  . .  >  . 

2.4: 

3.7: 
1,2: 
1.2: 

Bulk  stock  fresher  ,  . 

Stock    Iti    COnSU'TPr    n/^ '"■]<" ri  crp<-'    nm-r   'Kq    n-l  r\ 

  i  vJ           i,     J. JCi. JXcj. >x, r;;  o    ijic/-^     U        v^_L'J.  . 

Has  market  for  full  100-pound  sacks..  : 

Bulk  stock  keeps  better. »  

Retailer  prefers  to  prepare  o^7n  : 

<c : 

3: 

1: 
1: 

.3 
.3 

''J 

ll 

.8: 

1: 
1: 

.2 

Gives  opportunity  to  remove  defective  : 

Total  .  0  . ,  ,  .  , 

/  ~  :  

1  . 

1.2: 

100.0? 

126? 

100  =  0 : 

82: 

100 . 0 : 

630 ; 

100. 0 

1/  Twenty-seven  additional  rets  iters  statud  ohat  they  preferred  to  handle  potatoes 
in  lOO-pounci  packages  but  gax^e  no  particular  reason. 
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Table  16. -Reasons  expressed  by  I3S  retailers  in  Chicago  and  suburbs  for  preferring 
to  handle  late-crop  potatoes  in  consumer  pacxages  l/ 


As  expressed  by  - 


Reav.on  ... 

:  Indeperident :  Chain- 

-store 

:  Voluntary 

; retailers 

:  retailers  : 

mo.nagers 

:  chain- 

-store 

: reporting 

• 

:  managers 

:  No»  i 

Pct_^: 

No» 

:  Pet. 

:  No. 

:  Pet. 

:  No. 

:  Pet. 

5           J I 

1  "5  1  • 

A. 

Easier  handled  and  less  waste.. 

:  13? 

56.5: 

■IB 

:  16.7 

:  1 

I  14  •  3 

I  32 

:  23.2 

Easier  handled,  save  time,  and 

•  a 
t  • 

• 
« 

I            „»„..  -,  * 
>  « 

—  — .  ^ 

24- 

:  22.2 

:  3 

:  42.8 

:  27 

:  19.6 

Easier  handled  and  potatoes 

•  • 

>  • 

• 

:  5: 

21.8: 

10 

:  9.2 

:  1 

:  14.3 

16 

:  11.6 

Make  better  display.   ■ 

• 

3 

:  2.8 

:  3 

:  2.2 

Better  quality  and  more  uniform  : 

• 

Save  time  and  potatoes  are  : 

1: 

4 

m 

• 

4: 

■  3.7 

:  1 

:  14.3: 

6 

I     4  '4 

graded  better.   : 

a 

2; 

1.9: 

2; 

1.4 

 _  • 

1: 

* 
• 

i'+  •  3  ! 

2t 
1: 

1.9J 

.9: 

1: 

14.3: 

2: 
1: 

1.4 
1.4 
.7 

23 '100.0* 

•  m 

4  0 

108; 

100 . 0 ; 

100.0; 

138; 

100.0 

1/  Ninety-five  other  rotcilers  (32  independents,  51  chain-store  managers,  and  12 
voluntary  chain-store  managers)  indicated  preference  for  handling  potatoes 
in  consumer  packages  but  gave  no  particular  reason.    Fifty-six  of  these 
indicated  such  a  preference  only  if  ouality  and  size  of  potatoes  are  con- 
sistent, and  2'4  said  that  the  price  paid  should  not  be  too  high  in  compari- 
son v/ith  bulk  stock. 


Size  of  Consuraer  PacKa-L'e  Prererred 

Of  those  interviewed,  th-r-  rero  801  retailers  vho  .gave  an  opinion  as 
to  the  size  of  consuhier  pacica^^ies  the;;  prefer  to  /landle.    A  larQe  percentage  of 
these  dealers  v/ere  not  handlin,^  ^jotatoes  in  consuiner  packag  es  at  the  tiiae  of 
this  study  but  many  had  at  sone  tiiae  stocked  thOii.    ivlany  ans;/ers,  hov/sver,  wore 
not  based  on  previous  experience  in  retr.ilii:^.;  this  v,  pe  of  packa^.e. 

As  sho".,Ti  in  table  17,  about  5A  percent  of  the  reoailars  of  all  classes 
said  that  they  preferred  the  10-pound  packages.    Only  13  percent  indicat-^d  a 
preference  for  the  5~pound  size  and  9  percent  for  the  15-pound  size.  One-sixth 
of  the  stores  desired  both  5-  and  10-pound  packages  and  about  6  percent  of  xhe 
retailers  stated  that  they  should  like  to  hancle  both  uhe  10-  and  15-pound 
sizes  of  packages.    The  7f-pound  size,  or  about  a  half  peck,  is  not  very  popular 
in  the  Chicago  area. 


Table  17.-  Size  of  consumer  packai.e  preferred  for  potatoes  by  801  retailers  in 
 Chicago  and  suburbs »  Seoteuber  1939  to  April  1940  


Size  of  package  in  pounds 
preferred 

:       As  expressed  by  - 

;          i  o  t.<j.-x- 

5  retailers 
;  reporting 

: Indep^nden t : Chain- store:  V olun ta  ry 
:  retailers  :    !aana>i;ervS  : chain-store' 
:                   :                    :    rrians.-;ers  , 

5  or  7i   1 

5  and/or  10.   \ 

7i   ; 

7i  and/or  15   ; 

10 

10  and/or  15   : 

:  No.  :  Pet.:  No.  ■ 

:  Fct.:  No.  :  Pet,; 

I  No.  :  Pet. 

:      57:  U.O:  39! 

!       3:  .7:   

:      69:  17.0:  51: 
4:    1.0:  3j 

2:      .5:   J 

2:       .5:   : 

209:  51.5:  166; 
19:    4.7:  25: 
41:  104;  :  23: 

;  12.7:       8:  9.1: 

»   *                         •   i 

k                       •                        •  1 

:  16.6:       9:  10.2: 

1.0.      "  :  3 
»   •   •   i 

 »  1,1; 

54.1:      55:  62.5: 
8.1:       4:  4.6: 
7.5:      11:  12.5: 

:    104:  13.0 
,        ? .  / 

>             ^  •              » *4- 

129:  16.1 
7:  .9 
2:  .2 
3:  .4 

430:  53.7 
48:  6.0 
75:  9.3 

Total  :    /-06?  100.0?  307: 

100.0:      38:100.0:     801:  100.0 

There  is  practically  no  difference  in  the  opinions  of  retailers  operat- 
ing the  different  types  of  stores  as  to  si/es  of  packages  preferred. 

Types  of  Consuiaer  Pc^ckage  Preferred 

Although  the  retailers  were  not  requested  to  name  a  choice  of  material 
for  the  consTimer  containers  there  ivere  228  retailers  who  vol-anteered  some  in- 
formation on  tnis  point  (table  18) .    The  open-mesh  bag  was  suggested  generally 
by  the  group,  as  this  type  of  container  affords  both  the  retailer  and  the  con- 
sumer an  opportunity  to  inspect  the  size  and  quality  of  th^  potatoes  v^ithout 
removing  the  ties  at  the  top. 

Many  retailers,  however,  criticised  th^^  open-mesh  bag  because  the  potatoes 
lightburn  when  exposed  to  daylight  or  even  to  artificial  light  in  the  stores. 
Exposure  to  light  for  a  few  days  causes  many  of  the  potatoes  in  the  bags  to  be- 
come green.    Probably  most  retailers  are  unaware  that  this  greening  seriously 
injures  the  cooking  quality  of  the  potatoes  and  causes  excessive  v/aste  in  pre car- 
ing for  table  use.     Thus,  an  educational  campaign  to  the  effect  that  potato-:is' 
packed  in  open-mesh  bags  should  be  stored  in  a  dark  place  until  needed  for  sales 
purposes  might  be  effective.    In  i.any  stores  the  whole  supply  of  potatoes  in 
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mesh  bags  was  on  dj.splay  in  the  front  of  the  .stores,  exposed  to  the  light,  even 
though  the  supply  might  raOt.i.be  sold  for  several  daya..  -Obviously,  a  large  per- 
centage of  the  tubers  become  lightburned  before  .they-  can  ;be  sold.    A  much  better 
practice  would  be  for  ,  the  retailer  to  keep,  his  supply-' under  cover  in  the  back 
room'and  maintain  only,  a  small  display  i.n.tho  front  of .  the  store.    Such  a  prac- 
tice "would  insure  the 'customer  *  s  getting  better.;  quality  potatoes . 

Table  18.-  Type  of  consumer  package  preferred. for  potatoes .by .228  retailers  in 

'  '  '      Chicago  .  a.nd  .suburbs Se-^ptember  1939'  to-.  April ,  1940  ' 

'     .   As  .  expressed: ;by  -    :       .  : 

Type  of  package  .preferred  :  Independent  :ChainT-.s  to  re;, .Voluntary'  :  Total 

'  retailers  :■  managers.-,  sp'hain-store ;  retailers  ' 


• 

No .  I 

1-  o 

X       u  •  • 

No.  : 

Pc 

No .   :.  Pet . ; 

No*  >..s^ 

BCt.  '• 

L : 

>4.0: 

« 
• 

—                  — ...  —  ** 
•  * 

4: 

1.8 

• 

• 

 • 

\  m. 

-1: 

Closed  sack  or  .package..,. . ..  : 

2: 

■2.0: 

'.A 

.9^: 

....  7: 

.3.1 ... 

'  90: 

90.0: 

86 

23':  92.O:' 

202 : 

88 .  D 

Open-mesh  or  closed' bag,..'..'.' : 

2: 

2.0: 

2: 

Q  . 
•  y 

• 
• 

•  ■ 

l.:. 

■',1 

.•.OS: 

•  „, 
%  a 

-*~  « 

Paper  container  or  closely  :. 

• 

• 

• 

a 

•  ( 

m  a 
•  • 

....  -  . ,  ■       *  ■ 

•■  woven  cloth . . . ', . . . . . . . . .  :■■ 

'.  1: 

1.0: 

•  * 

'"  •                     ~  "  0 

1: 

J 

Clo  B^d  pdpe  r  bag . ....  ■; . , .,. '.  ' : . 

■-  1: 

1.0: 

o:: 

■■-■5 

.    •  8: 

9 

J  •  ^ 

Double  papver  bag . : . 

1: 

• 

2:,; 

1 

.9: 

,  .  -  2 :  ■ 

.9 

100:1 

00.0: 

103:1 

.00 

,0: 

, 2$:10C.O; - 

^  0  Cj-  0  T 

•  /C/C  O.J. 

00.0 

It 'appears  that  if  arxj  type  of  consumer  .packnge  is.  bo. meet  with  consuiaer 
acceptance  generally,  the  size  and  quality  , of  the.  potato^^s  .must -be -uniformly 
standardized  at  all  times'  in  .accordance  vdth  consumer  demands. ^.  Thiio  is  especially/ 
true  when  the  potatoes  are  pa ckod  in  containers  in  which  ..the -contents  -oarnnot  be 
..seen  without  opening  the  -package .  '   '  ■  ■    ■.    •  -•  ■  '...r..- 

,.   Retailers '  ;  Suggestions  .f  or ,  Impr.oving  the  -Quality  of 
■       .  potatoes  Offered  lo  Consumers  '  ■  '■ 

In  order  to  get  at  the  root  of  any  dissatisfaction  y/ith  potatoes  as  they 
nov/  arrive  at  the  markets  the  retailers  were  asked  to  gj.ve  suggestions  v/hich 
they  thought  might  improve  the  quality  of  potatoes  offered  to  consumers.  There 
v/e re  1,001  dealers  ,  who  offered  :one  or.  more  suggestions  (table  - 19) . 

'Of  these  suggestions  there  are  three  important-  ones  v/hich  if  put  into 
general  practice',  v;ould  materially  improve,  the  quality  .^uf  - potatoes  offered,  to  con- 
sumers.   These  are:     (a)  cleaner  potatoes,  (b)  better  .grading  and  more  careful 
handling  to  eliminate  a  larger  percentage  of  cut,  bruised,  and  broken  potatoes, 
and  (c)  more  uniform,  sizing.  •;   ...  .  ,^■  -.  ..     .-  -:•..--'■■    /'  ■'■- 


These  suggestions',"  h'ov/ever,  need  further  discussion  and  cohsideration,  as 
the  practices  advocated  are  already  in  use  by  growers  and  shippers  in 'many  pro- 
ducing sections.    Most  of  those  who  expressed  preference  for  cleaner  potatoes 
specified  that  the  stock  t^nould  bo  ¥/ac'ned  or  brushed  and  directed  their  suggest- 
ions to  those  sections  where  these  practices  are  not  common  sucn  as  Viasconsin_, 
Minnesota,  North  Dakota,  and  I/ilchigan.    As  vdll  be  noted,  .U6  retailers  suggested 
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that  the  potatoes  he'  veeja^ntibly  clean  but  not  v/ashed,    Thece  responses  came 
mainly  from  retailers  whose  turnover  v;,as  not  very  rapid  and  they  claimed  that 
washed  potatoes  tend  to  dry  out  quickly  and  the  tubei's  often  shrivel  before  the 
-stock  can  be  solcl.     A  considerable  number  also  stated  that  v/ashed  potatoes  are 
more  susceptible  .to  lightburn.     Consequently  they  considered  it  m^.:.re  advantageous 
to  stock  reasonably  clean,  urwashed  potatoes  than  tli/jse  that  had  been  v/ashed. 

Table  19.-  Suggesti.ons ' f or  improving  the  quality  of  lato-crop  potatoes  offerea 
to  consumers  as  rcT^orted  by  retailers  1/  in  Chicago  and ■  suburbs,- 

.     "  Sleptember  1939  to  April  194-0."  .  


As . reported  by  - ■ 


: Independent : 

Chain- store.: 

Voluntary 

:  Total 

Suggestions 

:  retailers  : 

managers 

chain- st  OH"  e 

;.  retailers 

»  ■ 
•  • 

managers 

:  reporting 

:    Number  : 

Number  : 

Number  ■ 

:  ,  Number 

Clean  potatoes,  either 

t  • 

• 
• 

•                    y^i'  • 

181  : 

79 

:  614 

Reasonably  clean  potatoes 

»  • 

• 
• 

:         103  : 

32  : 

11 

!  146 

:         283  : 

182  : 

60     .  : 

:  525 

Eliminate  extra  large  pota- 

>  « 

:       '    21  I 

5  : 

6  \ 

32 

Eliminate  cut  and  bruised 

•  • 
t  « 

• 
• 

:         182    •  : 

91  : 

32  : 

1  305 

Better  grading  in  general..  ! 

!    .  :      16    •  : 

8  : 

3  : 

27 

12    •  : 

10  : 

3  I 

25 

Mark  containers  v/ith  grade  j 

• 

• 
• 

13  : 

• 

2  3 

20 

Enforce  laws  against  mis-  ; 

m 
• 

■  D 

1/+  : 

• 

1  : 

15 

Universal  use  of  consumer  : 

• 
• 

* 

2  i 

'  10  : 

2  : 

u 

Larger  minimum  size   : 

• 

3  : 

3 

Ship  in  solid  containers...  : 

•  .  /+  : 

■    ■  • 

1  : 

5 

12:'  : 

22  : 

15  : 

164 

1/  Suggestions  of  1,165  retailers  (703  independent,  327  chain-store  managers,  and 
■    135  voluntary  chain-store  managers).    Many  offered  two  to  four  suggesti^.ns . 


Of  the  525  retailers  who  suggested  more  uniform  sizing  of  potatoes,  most 
directed  the  suggestion  to  growers  and  shippers  in  all  producing  sections  although 
many  said  that  they  limited  their  comments  on  this  point  to  sliippers  of  Idaho 
Russet  Burbanks.    As  shov/n  heretofore,  medium-sizejd  potatoes  are  usually  pre- 
ferred by  consumers  for  general  cooking  and  baking  purposes.    The  percentage  of 
small  and  very  large  potatoes  that  frequently  is  mixed  with  medium-sized  ones 
seems  to  be  greater  than  consujaer  demcnd.    This  creates  a  problem.  f',.;r  the  re- 
tailers, and  they  often  have  to  take  a  loss  in  disposing  of  small  and  extra  large 
potatoes.    Some  retailers  proposed  that  extra  large  potatoes  be  eliminated  from 
the  conmercial  packs  ana  particularly  from  the  consumer  packages.    Many  pointed 
out  that  the  range  of  sizes' in  many  consumer  packages  of  Idaho  Russets  as  well 
as  some  other  varieties  was  too  great  and  that  consuj:iers  were  not  satisfied 
with  such  wide  variations  in  size. 
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A  large  percentage  of  the  retailers  sug;:>'usted  that  potatoes  be  sorted 
for  size  into  small,  medium,  and  large  sizes  before  they  are  brought  to  the  . 
retail  stores.     A  total  of  62  independent  and  voluntary  chain-store  managers 
said  that  if  the  potatoes  were  sized  they  vjould  pay  a  premium  for  potatues  of 
medium  size.    A  number  of  chain-store  mana;:jers  also  reported  that  they  felt 
sure  their  customers  would  be  willing  to  pay  a  premium  for  r:edram-sized  potatoes. 

That  more  cut  and  bruised  potatoes  be  eliminated  from  the  xmcks  v/as  sug- 
gested by  rAost  retailers  as  applicable  to  potatoes  from  all  sections,  although 
many  stated  that  this  type  of  injury  was  more  prevalent  on  the  red-skinned 
potatoes,  particularly  the  Eliss  Triumph  variety.    Most  of  the  retailers  seemed 
to  appreciate  the  fact  that,  under  present  methods  ..;f  harvesting  and  handling 
potatoes' in  large  volume,  it  is  too  much  to  expect  the  general  run  of  potatoes 
to  be  free  from  such  defects.    However,  many  ventured  the  opinion  that  this  type 
of  injury  was  excessive  in  potatoes  from  som.e  sections,  particularly  Nebraska, 
and  that  there  is  considerable  room  for  improvement  in  packing,  grading,  and 
handling  practices.    Most  of  the  retailers  also  recognize  that  some  mechanical 
injury  takes  place  during  transit,  unloading,  and  handling  to  the  retail  stores, 
and  there  were  25  who  suggested  specifically  thaL  potatoes  be  handled  more 
carefully. 

The  remaining  suggestions  of  the  retailers  for  improvera^tt^  of  potato 
quality,  sho\m  in  table  19,  arc  self-explanatory,         '  \^ 

QUALITY  OF  LATiC-CROP  POTATOES  OFFERED  TO  CONSUMERS 

In  the  preceding  discussion  an  attempt  has  been  made  to  shov/  what  dis- 
tribution practices  are  followed  by  retailers  in  the  Chicago  area  and  their 
preferences  based  on  their  opinion  of  consumer  reactions  'for  certain  t^^'pes, 
varieties,  quality,  and  sizes  of  late-crop  potatoes.     Their  opinions  regarding 
various  quality  factors  in  the  potatoes  they  handle  from  different  producing 
sections  also  have  been  given. 

In  add  ition  to  getting  these  opinions  of  the  store  managers,  analyses 
were  made  of  the  quality  of  the  potatoes  on  hand  in  the  stores  at  the  uime  the 
store  managers  were  interviewed.     In  order  to  obtain  as  representative  a  picture 
as  possible  of  the  quality  of  potatoes  being  offered  for  sale  to  consumers  in  the 
Chicago  area,  analyses  were  made  of  the  potatoes  in  unopened  100-pound  sacks  and 
consumer  packages,  and  of  s<araple3  from  display  bins.     During  the  course  of  the 
investigation  553  analyses  were  made  of  potatoes  in  100-pound  sacks,  622  analyses 
of  potatoes  in  consumer  packages,  and  678  analyses  of  samples  from  display  bins. 
In  order  to  obtain  as  accurate  resulus  as  possible  the  full  contents  of  100-pound 
sacks  and  consumer  packages  ivere  analyzed  ratner  than  sam.ples  from  th.j  packages. 
In  the  case  of  bin  analyses,  25-pound  representative  samples  were  taken. 

The  number  of  100-pound  sacks  examined  by  varieties  for  th3  various 
States  or  districts  of  origin  were  as  follows: 

Russet  Burbank  -  Idaho  215,  Washington  1,  total  216. 
McClure  -  Colorado  111^  total  111. 

Bliss  Triumph  -  Nebraska  110,  North  Dakota  8,  Red  River  Valley  3,  Minne- 
sota 3,  Wyoming  4,  Oregon  2,  Wisconsin  1,  Utah  1,  total  ±32. 

Cobblers  -  Red  River  Valley  24-,  Minnesota  29,  North  Dakota  11,  Michigan  1, 
unknown  1,  total  66. 
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Other  varieties  -  Michigan  S,  Wisconsin  8,  Minnesota    6,  Idaho  2,  Red 
River  Valley  1,  untmom  3,  total  28. 

The  number  of  consuiuer  packa^jes  examined  by  varieties  for  the  various 
States,  or  of  origin  imknovvTi,  were  as  follows: 

Russet  Burbank  -  All  believed  to  be  from  Idaho,  t'otal  33^. 

McClure  -  All  believed  to  be  from  Colorado,  total  70. 

Bliss  Triumph  -  Nebraska  IL,  North  Dakota  4,  Colorado       unlmovm  136, 
total  158. 

Cobbler  -  Minnesota  12,  unlaiovvn  16,  total  28. 
Green  Mountain  -  Michigan  32,  total  32. 

The  State  or  district  of  origin  of  most  of  the  bin  samples  could  not  be 
positively  identified,  but  it  is  believed  that  practically  all  of  the  Russet 
Burbanks  v/ere  shipped  from  Idaho  and  the  McClures  from  Colorado.    Most  of  the 
Bliss  Triumph  potatoes  originated  in  Nebraska,  although  scaO  came  from^  North 
Dakota,  Minnesota,  and  Wyoming.     Cobblers  and  other  round  whi^e  varieties  originat- 
ed for  the  most  part  in  nearby  northern  producing  States. 

Most  of  the  100-pound  sack  analyses  represented  different  carloaa  lots  of 
potatoes.     In  some  cases  there  may  have  been  some  duplication  as  it  is  possible 
that  some  sacks  from  the  same  carlot  ?/ere  delivered  to  different  stores  v/hich 
were  visited  on  the  same  day.    Most  of  the  consuaer-package  analyses  represent 
from  2  to  4  packages  from  tiie  same  lot.    No  doubt  many  bin  analyses  include 
potatoes  combing  out  of  several  different  carloads  as  it  is  coimuon  practice  of  the 
store  managers  to  add  to  the  bin  supply  from  different  lots  without  maintaining 
the  identity  of  each. 

It  is  believed  that  the  analyses  of  100-pound  sack  and  consumer  package 
lots  are  fairly  represenxative  of  the  equality  and  size  of  potatoes  offered  for 
sale  to  consui-iers  during  the  season.    A:aalyses  were  made  daily  throughout  the 
season  and  considerable  attention  was  given  to  selecting  a  proportional  number  of 
stores  in  the  various  rental  areas  to  obtain  a  representative  cross-section. 

These  quality  analyses  were  made  on  the  basis  of  the  requirements  of  the 
U.  S.  Standards  for  potatoes  v/hich  are  widely  used  in  wholesale  transactions  but 
only  to  a  small  extent  in  retail  trading.     The  potatoes  in  each  lot  damaged 
by  external  defects  to  such  an  extent  that  they  would  not  i.ieet  the  requirements 
of  IJ.  S.  No.  1  grade  v/ere  scored.     This  means  that  each  individual  potato  in  order 
to  meet  the  requirements  of  U.  S.  No.  1  grade  could  not  have  a  defect  which  would 
cause  a  loss  of  over  5  percent  of  the  total  w^eight  of  the  tuber  in  order  to  remove 
the  injury,  or  its  appearance  could  not  be : mater ia.lly  injured.     It  was  not  feasible 
to  score  the  potatoes  for  internal  defects,  which  are  usually  of  minor  importance. 

Quality  in  100-pound  Sacks 

Practically  all  the  quality  inspections  of  potatoes  packed  in  100-pound 
v^acks  v/ere  made  on  stock  that  had  been  packed  either  oc  meet  the  requirements  of 
U.  S.  No,  1  grade,  or  which  contained  a  high  percentage  of  U.     S.  No.  1  quality. 


-  34  - 


Most  of  the  potato  receipts  in  Chicago  are  of  relatively  high  quality  and  only  a 
small  volume  of  U.  S,  No.  2  potatoes  are  distributed  in  this  area.    Most  of  the 
Russet  Burbanks  from  Idaho  and  the  McClures  from  Colorado  are  packed  to  meet  the 
requirementc  of  the  U.  S.  No.  1  --raie.     This  is  also  true  of  a  large  portion  of  the 
shipments  from  other  producing  States,    A  considerable  proportion  of  the  Bliss 
Triumphs  from  Nebraska,  and  some  Cobblers  and  other  round  v/hite  varieties  from 
nearby  States  are  packed  to  meet  a  relatively  high  percentage  of  U.  S.  No.  1 
quality.     Such  stock  would  in  most  cases  probabl;y  grade  U.  S.  Coiim:iercial. 

The  results  of  the  inspections  of  potatoes  in  100-pound  sacks  for  U.  S. 
No.  1- grade  or  percentage  of  U,  S.  No,  1  quality  are  shown  in  table  20.  Analyses 
of  sacks  found  in  independent  and  voluntary  chain  stores  are  included  together  be- 
cause most  of  the  voluntary  chain-store  units  buy  their  potatoes  iiiaividually  in 
the  same  manner  as  the  independent  retailers. 

According  to  the  jL^esults  of  these  inspections  of  the  quality  of  potatoes 
delivered  to  the  retail  stores  only  about  55  percent  of  the  100-pound  sacks  of 
potatoes  reach  the  retail  stores  in  U.  S.  No.  1  condition.     There  was,  however,  an 
additional  26  percent  of  thtj  sacks  examined  in  which  betvveen  88  percent  and  94  per- 
cent of  the  potatoes  were  U.  S.  No.  1  quality  so  far  as  external  defects  were  con- 
cerned.   Vi('ith  the  exception  of  the  Bliss  Triumphs  from  Nebraska  and  some  shipments 
of  round  white  varieties  from  nearby  producing  States,  the  reasons  these  receipts 
v\rere  not  U.  S.  No.  1  at  the  time  of  delivery  to  the  stores  were,' in  most  cases,  due 
to  deterioration  of  some  of  the  tubers  in  'transit  or  to  mechanical  injury  in  hand- 
ling after  leaving  the  shipping  points. 

There  seems  t.j  bo  no  appreciable  difference  in  the  external  quality  of 
potatoes  handled  by  the  vari.us  classes  of  retailers.    This,  however,  would  be 
expected  as  most  of  t-he  potatoes  sent  t:.'  Chicago  are  packed  to  meet  U.  S.  No.  1  re- 
quirements, or  a  high  percentage  of  II.  S.  No.  1  quality. 

As  to  difference  in  external  quality  of  the  various  varieties,  there 
do  not  seem  to  be  any  material  differences  between  Russet  Burbanks,  McClures,  and 
Cobblers,  but  the  quality  of  B] iss  Triumphs  is  noticeably  lower  than  for  the  other 
three  varieties.  This  was  principally  because  of  th'.^  large  percentage  of  tubers 
that  shov\fed  damage  from  mechanical  injury.     There  is  no  way  of  icnov/ing  hov/  much  of 
this  type  of  damage  v^as  present  at  the  time  the  potatoes  were  loaded  at  shipping 
points  and  how  much  occurred  during  the  transit  and  unloading  period.     It  was  ob- 
served, however,  that  such  damage  c.jnsistod  mustly  of  injuries  which  do  not  common- 
ly occur  in  appreciable  volume  daring  transit  and  subsequent  handling  operations. 

The  quality  of  100-pcund  sack  deliveries  to  the  retail  stores  located  in 
various  rental  areas  is  sh  mi  in  table  44.     Considering  all  varieties  as  a  whole, 
there  is  no  material  difference  in  the  quality  handled  by  the  retailers  in  any 
except;  the  lowest  rental  area,  where  the  quality  was  highest.    Although  about  two- 
thirds  of  the  sacks  examined  in  stores  located  in  rental  area    E  graded  U.  S.  No.  1 
as  compared  with  a  range  of  51  to  57  percent  fov  thu  sacks  examined  in  stores  locat- 
ed in  the  other  rental  areas,  this  high  percentage  is  not  regarded  as  representative 
o\dng  to  the  limited  varietal  selection  and  the  small  number  of  100-pound  sacks 
found  in  the  stores  in  rental  area  E.     General  observation  by  the  enumerators  showed 
that  the  grade  of  potatoes  carried  in  stores  catering  to  lower  incoiiie  groups  com- 
pared fa.vorably  with  the  grade  handled  in  the  higher  income  areas  but  the  potatoes 
in  the  stores  serving  the  lower  income  groups  consisted  of  the  less  popular  variet- 
ies from  a  co:jking  standpoint,  and  although  they  generally  contained  a  high  percent- 
age af  U.  S.  No.  1  grade,  they  of te)i  contained  a  mixture  of  similar  varieties  and 
presented  a  poor  appearance  because  of  th'.:  presence  of  dirt  in  varying  degrees. 
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Table  20,-  Quality  of  late-crop  potatoes  inspt-cted  at  v-o  rious  classes  of  retail 
s tores  in  ori^'inal  100-pound  s acks  in  Chica.r--o  and  suburbs,  Sept.  1939  to  A pr.  194-0 


Variety  or  type      :  :  u.S.No.l  :88  to  93:82  to  87:75  to  81:Unaer  75:  Total 

and                :U.  S. No.  1:  except  for  .'percent  :percerit  :  percent  :  percent  :  sacks 

class  CI  store        ;   ;  soft  rot  :U.S.No.l:U.S.NQcl;lI.S.No»l;U.SJ'Jo.l:ins-.ected 

'  Pet.  Fct.         :     Pet  ♦  :     Pet.  :  Pct^  :  Pet.  rlio.  :Pct. 

Russet  tiurbank        :  :  :  :  :  :  :  : 

Independent  and     :  :  :  :  :  :  :  : 

voluntary  chain  :     60.0  :  3.0        i      31.0  :        4.O  :      1.0  :  1.0  :i00sl00.0 

Chain                       :     58.6  :  .9  ;      34.5  :  6.0  ;  ;    ;  116;  100.0 

Total                 :  59.2  :  1.8        :      32.9  :  .5  :  .5  :216:1Q0.0 

McClure                   :  :  :  :  :  :  :  : 

Independent  and     :  :  :  :  :  :  :  : 

voluntary  chain  :     67.9  :                    :      17,0  :        9, A  :      3.8  :  1.9  :  53:100,0 

'Chain                      ;     6O.4  :                    :      20.7  :        8.6  :      8.6  t  1.7  :  58:100,0 

Tiotal                 ;     6^.0                         ;     ^18.9  :        9.0  :  o.3  :  1.8  :lll;100oQ 

Bliss  Triumph         :  T  i     "  i  T  :  :  : 

Indepenaent  and     :  :  :  :  :  :  :  : 

voluntary  chain  :     41.6  :                     :      16.7  :      l6.7  :     11,9  :  13-1  :  84:100.0 

Chain                      :    33 o  :                    :      33.3  '        8-3  :      8,3  :  16.8  :  48:100.0 

Total                 ;    38.7  :   ;      22.7  ;      13.6  1     10,6  ;  U.4  ;132;1QQ.Q 

Cobbler                    :~  T  :  :  ~:  •  :  ! 

Independent  and     :  :  :  :  :  :  :  : 

voluntary  chain  :     60.Q  :                     :      40.0  :        — -  :    :    :  5:100,0 

Chain                      :  65.6  :  — -        :      19,7  ;        6.5  :      3.3  :  4.9  :  61:100.0 

Total                  ;     65.2  ;                           21.2  ;        6,1  :      3.0  :  4,5"  ;'66:10C.O 

Other  varieties  1/ :  :  :  :  ;  ;  :  : 

Independent  and     :  :  :  :  ;  :  :  : 

voluntary  chain  :     35.0  :                    :      40,0  :      5.0  j    20,0  :    ;  20:100,0 

Chain  ,   :     37.5  :                    :      25,0  :     12.5  :    25.0  :    :  8:100,0 

Total                  :  35.7':  :                     :  33.7  :      7.2  :     21.4  :    :  28;100,0 

Total  a.ll  varieties  :  ;  :  :  :  i  i 

Independent  and     ;  :  :  :  :  :  :  : 

voluntary  chain  :     53.8  :  1.1        :      2l,A  i      9.2  :      6.5  :  5.0  : 262:100.0 

Chain                      :     55.7  :   .J_  ^  28.2  ;      7.2  :      4.5  :  4.1  :291:1Q0.0 

Total                 :     54.8  ;   ,J_  :      2o,4  :      8,2  :      5.4  :  4,5  :553:10Q.p 

1/Includes  13  sacks  of  Rural  tjrpes,  9  sacks  of  unidentified  round  v;hite  varieties, 


and  2  sacks  each  of  Early  Ohio,  Chippewa,  and  Katahdin, 

Quality  in  Consuiaer  Packages 

The  results  of  the  analyses  of  tne  quality  of  the  potatoes  in  622  consum- 
er packages  are  sujnniarized  in  table  21.     Except  for  23  packages  of  i5-pounu  size, 
15  p^acka.ges  of  25-pound,  and      packa^ges  of  5-pound  size,  all  pa<.ckages  were  the  10- 
pound  sise.    Most  containers  v/ere  either  open-nesh  woven  sacks  or  double  paper  bags 
although  there  were  a  few  closed-mesh  white-cotton  bags.    All  but  29  of  the  packages 
were  examined  in  the  corporate  chain  stores  beca.use  only  a  very  small  percentage  of 
independent  a^nd  voluntary  chain  stores  v/ere  stocking  them.    All  the  packages  of 
Russet  Burbanks  were  marked  with  the  grade  designation  "U.  S.  No.  1"  except  tv/o 
which  carried  the  mark  "u .  S.  Fancy,"    All    but  12  packages  of  McClures  and  12  of 
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Cobblers  were  marked  "U.  S.  No.  1"  but  49  po.ckages  of  Bliss  Triumphs  and  2  pack-  ^.  . 
ages  of  Green  Mountains  were  not  marked  ¥/ith  any  grade  designation.  Thus,  about  , 
90  percent  of  the  packages  inspected-  were  packed  to  meet  at  least  No.  1  requirW--^^- 
ments  since  the  packages  were  so  marked.  About  62  percent  of  the  packages  inspect-  ' 
ed  contained  potatoes  that  were  up  to  grade  requirements,  although  nearly  ,84  per- ^. .  ^ 
cent  of  the  packages  contained  88  percent  or  more  of  U.  S.  No.  1  quality.  - 

The  quality  of  the  McClures  seemed  to  cnrry  through  to  the  retail  stores 
better  than  other  varieties  with  83  percent  of  the  packages  still  grading  U.  S,. 
No.  1  when  inspected  in  the  storCvS.     Russet  Burbank  quality  was  lowered  considerably 
by  potatoes  which  were  broken  during  handling  and  by  lightburn  which  occurred 'when 
the  potatoes  packed  in  open-mesh  bags  were  exposed  to  light  either  before  or  after 
reaching  the  stores.    The  quality  of  Bliss  Triumphs  in  the  consumer  packages  was 
the  lowest  of  all  varieties,  just  as  it  was  in  the  100-pound  sacks  examined.  Since 
U9  of  the  158  packages  examined, however,  were  not  marked  ?;ith  the  U.  S.  No.  1  grade 
designation  it  is  possible,,  that  a  considerable  proportion  of  them  were  not  packed 
to  meet  U.  S.  No.  1  requirements.  '    ,  -■ 

Table  21.-  Quality  of  late-crop  potatoes  inspected  at  retaJ.l  stores  -l/in  original 


consumer  packages  2/  in  Chicago  and  suburbs,  September  1939  to  April  1940 


• 

• 

U.S.No.l  ■ 

88  to  93 

:82  to  87: 

75  to  81:Under  75 

:  Total 

Variety  :U 

.S.No.lrt 

except  for: 

percent 

rpercent  t 

percent 

: percent 

:  sacks 

• 
• 

• 

soft  rot  : 

U.S.No.l 

:U.S.No.l;U.S,No.l 

jU.S.No.1 

: inspected 

■ 

Pet .  : 

Pet.  : 

Pet. 

0          1  C       .  i 

Pet. 

:  Pet. 

:No.:  Pet. 

Russet  Burbank  : 

64.1  : 

0.9  : 

20 . 0 

7  P 

3  0  6 

:      4.2  . 

:334:100.0 

McClure  

82.9  : 

15.7 

•  1      A  * 

•  J-  .  * 

• 

:  70:100.0 

Bliss  Triumph.  : 

50.0  : 

.6  : 

24.1 

:    12.0  : 

5.7 

:  7.6 

:15.8:100.0 

Cobbler   : 

50.0  : 

32.2 

7  T 

3.6 

:  7.1 

:  28:100.0 

Green  Mountain.  : 

59.4  : 

34  '4 

•  ,  ,  ,  • 

•  • 

6.2 

;  32:100.0 

Total   : 

61.7  : 

.6  : 

21.9 

I      V  0  A-  • 

3.9 

:      4.5  : 

622:100.0 

1/  Only  29  packages  were  analyzed  in  independent  retail  stores,  the  remainder  in 
chain  stores. 

2/  Packages  were  10-pound  size  except  for  23  packages  of  15-pound,  15  packages  of 
25-pound,  and  L  packages  of  5-pound  si2^e. 


These  analyses  of  contents  of  cunsum.er  packages  in  the  retail  stores  in- 
dicated that  in  r<-ncral  approximately  one-  '.hird  of  the  bags  did  n_'t  contain  pota- 
toes which  met  tlie  requiromeuts  of  U.  S.  No»  1  grade  when  they  finally  reached  the 
consumer . 

Quality  in  Display  Bins 

The  average  quality  of  potatoes  offered  for  sale  in  display  bins  in  the 
retail  stores  is  considerably  lower  than  the  quality  of  potatoes  received  in 
100-pound  sacks  and  in  consumer  packages  (table  22).    Of  the  678  samples  taken 
at  random  from  bins  only  23  percent  contained  potatoes  that  met  the  requirements 
of  U.  S.  No.  1  grade.    Most  of  the  remaining  bins  contained  lots  of  potatoes  that 
were  between  50  and  94  percent  U.  S.  No.  1  quality  although  about  5  percent  were 
below  50  percent  U.  S.  No.  1  quality.     The  fact  that  the  average  quality  of  bin 
samples  is  considerably  lower  than  the  average  quality  of  potatoes  delivered  in 
100-pound  sacks  to  the  stores  (table  20)  does  not  mean  that  any  customer  who  is 
served  from  the  bins  actually  gets  potatoes  representative  of  %kie  quality  of  the 
bins.    Customers  who  serve  themselves  from  bins  usually  select  the 'best  potatoes 
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and  leave-:  the  IJ.  S.  No.  2',?  ana  Culls.    Storo  clerkt-j  do  not  as' a  rule  serve  them 
with  badly  def  oetive  'pata*taes',  --Theref  ore,--  the  -  av-crage  .qualitji'  pf  potatoes  taken 
by  all  consumers  from  the  bins  probably  is  somewhere  nr.ar  the  avera^-e  quality  of 
the  potatoes  received  at  the  stores  in  100-pound-  sacks  from  which  the  bins  are 
filled.    Thus  analyses. .of.  ■b^.n.  samples .  of  potatoes  do  not  give  a  representative 
picture  of  the  quality  received  by  consumers  and  most'  of  "the  difference  betxfeen 
the  average  quality  of  potato r^s  received  in  100-pound  sacks  and  the  quality  found 
in  the  bins- at  any  time  simply -.represents ,  an  accumulation  of  the  less  desirable 
and  defective  tubers  (U.  S.  No.,  '2's  and  Culls).    These  defective  potatoes  .•repre- 
sent those  damaged  in  transit,  or  those  overlooked  by  the  sorters  in  the  grading 
and  packing  ope  ration  s"f  or  whicli  t  ■siuall  tele  ranee  -is  provided  under  requirements 
of  II.  S.  standards. 

It  will  be  noted  in  table  22  that  the  percentage  of  bin  samples  that  graded 
U.  S,  No.  1  is  lower  for.. those  examined  in  corporate  chain  stores  than  for  those 
examined  in  voluntary  chain  and  inde])endent  stores;  v^hereas  the' analyses  of '100- 
pound  sack  lots  showed  no  material  difference  in  the  quality  handled  by  the  various 
classes  of  retailers'  (table  20).     That  the  quality  of  bin  samples  in  the  chain 
stores  averaged  lov/er  tlian  in  independent  and  voluntary  chain  stores  was  probably 
largely  because 'of  the  Tact'  tnat '  cirbtou^irs  Served  them-fie-lves  -more-  frequently  in 
chain  stores  than  in  stores  oi  the  other  types.    Also  the  fact  thab  the  average 
chain-store  turnover"  is  greater  than  fe)'r  vclimtary  or  independent  stores  may 
account  in  some  measure  for  a  more  rapio  ac  Qumulation  of  defective  stock. 

It  was  observed  that  most  store  managers  m,aintain  the  bin  supp,iy  by  adding 
to  it  as  the  supply  aiminishes • and  remove  the  badly  .defective ' tubers -only  period- • 
ically.    It  was  further  observed  that 'store  managers'-  practices  of  periodical 
cleaning  of  bins  varied  considerably.     In  stores  doing  a  considerable  volume  of 
business,  bins  may  be  cleaned  out  eVe ry ' day ' or  two' vmereas  In  those  with  a  ■  small 
turnover,  the  bins  may  not  be  reconditioned  more  often  than  every  week  or  two. 
Some'  looked  as  if  they  had  not  been  reconditioned 'at , all.  ; 

No  doubt  many  stores  lost  sales  where  the  quality  of  potatoes  in  bins  was 
allowed  to  become  very  low"  arid  "it'  is  believed '  that"  stoie"  managers  could  materially 
diminivSh  custom.er  complaints  if  the^'  could  maintain  fair  average  quality  potatoes 
in  the  bins  at  all  times.    Since  badly  defective  potatoes  fnusf  be  discarded 
eventually,  it  would  seem  to  be  much  better  practice  to  discard  them  before  fill- 
ing thO'  display  bins-.  .    .,  . 

•        Damage  by  Mechanica].  Injury  in  100-pound  Sacks 

As  indicated  previously,  retailers  in-  the  Chicago  area  rated  mechanical 
injury  as  the  most  serious-  defect  of  potatoes  because  it  is  common  to  potatoes  from 
all  districts  and  causes  more  Icuss  from  waste  than  any  other  defect.     That  their 
criticism  is  justified  is  evidenced  by  the  fact' that  of  553  sacks  inspected  less 
than  4  percent  contained  potatoes  none  ■  of  Vvhich  was  damaged  by  mechianical  injury. 
The  complete  results  of  tlie  analyses  of  100-pound  sack  deliveries  to  the  stores 
are  shown  by  varieties    in  table  23.     In  about  one-third  of  the  sacks,  considering 
all  varieties-  together,  2  percent  or  less  of  •'  the  potatoes  were  damaged  by  mechanical f 
injury  v^hile  another  third  cont;iined  from  2  to  5  percent  damaged  'potatoes  and  the  \ 
remainder  had  over  5  percent.  j!; 


■ 
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Table  23.-  Percent  damage  by  mochanical  injur:/  to  lats-crop  potatoes  inspected 

in  100-pound  sacks  at  retail  stores  in  Chicago  and  suburbs,  September 
 1939  to  April  1940  


Sacks  snov.'lng;  - 


Variety- 

;None :Le 

ss  than! 

Over  2: Over  5: 

Over  10; 

Over  2.0; 

Total 

:  :1 

to  2 

:to  5  : 

to  10 

to  20  ; 

sacks 

inspected 

:Pct, : 

Pet. 

:  Pet.  : 

Pet.  ' 

:  Pet.  : 

.  Pet. 

.N-uinber : 

Pet, 

Russet  Bu  rbank . . 

:  4.2: 

33.3  . 

:  38.4: 

22.2- 

:  1.9 

:  216: 

100,0 

L/IcClure  

:  4.5: 

41.5  ' 

;    27. Oi 

16 . 2 

:  9.0 

:  1.8 

:  111: 

100.0 

Bliss  Triumph. . . 

:  .8: 

22.7  ; 

:  18.9: 

22.0 

:  26.5 

:  9.1 

:  132: 

100.0 

Cocoler ■*.•«••.. 

:  6.1: 

28 0  8  ' 

/  p  y  . 

16.6 

:  6.1 

:  66: 

100.0 

Other  varieties  1/  3.6: 

32.1  ; 

3Q.3: 

17.  Q 

:  7.1 

:  28: 

100.0 

:  3.6: 

31.8: 

32.0: 

20.1 

:  10.0 

:  2.5 

:  553: 

100.0 

1/  Includes  13  sacks  of  Rural  types,  9  sacks  of  unidentified  round  white  varieties, 
and  2  sacks  each  of  c^arly  Ohio,  Chippev/a,  and  Katahdin, 


There  did  not  appear  to  be  any  great  difference  in  the  aniount  of  inechanical 
injury  to  the  Russet  Burbank,  McClure,  or  Cobbler  varieties  but  in  the  case  of 
the  Bliss  Triumph  variety  the  sacks  contained  a  considerably  larger  percentage  of 
damaged  potatoes.    For  example,  in  nearly  36  percent  of  the  sacks  of  Bliss  Triumphs 
there  were  over  10  percent  of  the  tubers  damaged  by  mechanical  injury.    This  sub- 
stantiates the  retailers'  reports  that  mechanical  injury  was  more  prevalent  on 
this  tender-skinned  variety"  and  probably,  warrants  the  suggestion  that  greater 
attention  should  be  :^"iven  to  careful  handling  and  to  sorting  out  damaged  potatoes. 

Damage  by  Mechanj.cal  injury  in  Consuriier  Packages 

Apparently  shippers  of  consuj:nr  pucka.gjS  of  poti.toes  are  more  careful  in 
sorting  cut  tub-rs  damaged  by  mechaiiic^.l  injury  than  they  art^  when  sacking  100- 
pound  lots.    The  results  of  the  inspection  of  622  consul;: jr  packages  shovv  that 
nearly  half  of  the  packages  die.  not  contain  any  potatoes  that  would  be  considered 
damaged  (table  2L) .    Considering  all  varieties,  about  31  percent  of  the  packages 
contained  2  to  5  percent      damaged  tubers  and  only  about  11  percent  ci   the  pack- 
ages had  from  6  to  10  percent  of  dc-jnaged  potatoes.     Ei(,,ht  perceiit  of  the  packages 
contained  over  10  percent  of  such  damaged  tubers. 

Table  24.-  Percent  damage  by  mechanical  injury  tc  late-crop  potatoes  inspected  in 
consuiaer  packages  at  retail  stores  in  Chicago  and  suburbs,  Sept.  1939  to  Apr.  1940 


:  Packages  shov/ing  -  :  Total 

Variety                :None:.Les3  than:Over  2j0ver  5:0ver  10:0ver  20:  packages 
 :        :1  to  2      ;to  5     :to  10  :to  20  i  ;  inspected 

:Pct.!        Pet.   ;     Pet.:  Pet.   ;  Pet.     ;     Pet.   :NT.lmbeL^;  Pet. 

Russet  Burbank  :56.6:        0.9     :    26.3:    9-9  :     6.0     i     0.3  :  334  :100.0 

ivicClure  :57.1:                  :    32.9:  10.0  :               :      •- —  :  70  :100.0 

Bliss  Triuinph  :34.2:        3.2    :    36.7:  10.1  :  11.4    :      4.4  :  158  :100.0 

Cobbler  ,  :46.4:        3.6    :    28.6:  17.8  :    3.6    :   :  28  :100.0 

Green  Mountain  :31.2:                  :    46.9:  21.9  :               :   :  32  ;100.0 

Total  :49.2:        1.4    :    30.9:  10.9  :     6.3     :      1.3  :  622  :100,0 


As  was  the  case  with  100-pound  sack  deliveries  to  the  stores,  there  vs/ere  no 
significant  differences  in  the  amounts  of  damaged  tubers  in  the  packages  of  Russet 
Burbanks,  McClures,  or  Cobblers,  but  the  packages  of  Bliss  Triumphs  contained  much 
higher  percentages  of  aamagcd  potatoes. 
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Damage  by  Mechanical  Injury  in  Handling  from  Trackside  to  the 

Retail  vStores 

An  interesting  phase  in  the  distribution  of  potatoes  is  the  amomit  of 
damage  that  occurs  in  handling  in  the  city  during  the  period  beginning  with  un- 
loading from  the  cars  and  ending  with  delivery  to  the  retail  stores.     In  order 
to  get  as  much  information  as  possible,  mechanically  daiaaged  tubers  were  divided 
into  two  groups  comprising:     (i)  those  in  which  it  was  evidenu  from  the  fresh 
nature  of  the  injury  that  the  damage  had  occurred  during  unloading  or  in  deliv- 
ery to  stores;  and  (2)  those  in  which  the  injury  could  not  be  classified  as  fresh 
thus  assuming  that  it  had  occurred  prior  to  unloading  from  the  cars.     The  potatoes 
classified  in  each  group  were  weighed  separately  for  each  100-pound  sack  and  con- 
sumer package  inspected.    Undoubtedly  some  of  the  injuries  which,  could  not  be 
classified  as  fresh  also  occurred  in  unloading  or  store  delivery,  since  a  crack  or 
break  when  exposed  to  the  air  oxidizes  rapidly,  thus  giving  the  appearance  of  age. 

On  this  basis  about  60  percent  of  the  100-pound  sacks  of  all  varieties 
examined  showed  no  evidence  of  damage  by  fresh  mechanical  injury  and  nearly  one- 
fourth  of  the  sacks  had  1  percent  or  less  of  fresh  injury  but  in  10  percent  of 
them  the  potatoes  contained  from  more  than  1  to  2  percent  fresh  injury  (table  25) . 
In  about  8  percent  of  the  sacks  from  2  to  5  percent  of  the  damaged  tubers  could  be 
definitely  identified  as  damaged  from  the  time  of  arrival  in  Chicago  to  delivery 
to  the  stores.. 

Table  25.-  Percent  damage  oy  mechanical  injury  to  laLe-crop  potaLoes  packed  in 
100-pound  sacks  in  handling  from  trackside  to  retail  stores  in  Chicago 

 and  suburbs,  September  19.39  to  April  194-0  ■  

:  '  Sacks  showing  -  • 


Variety  :None; 

1  or 

:0ver  1 

:0ver  2? 

OVOC  ; 

hOver  U 

sOver  5° 

'otal 

•  • 

o  • 

less 

tto  2 

tto  3  : 

to  4 

ito  5 

•  c 
0  V 

sacks 

inspected 

o  PC  t»  o  * 

Pet. 

I  Pet. 

;  Pet.  : 

Pet. 

:  Pet. 

:  Pet.  I 

No. 

•      Pet . 

Rus  s  e t  Bu  rbank . .  : 62 . 5 : 

13.9 

:  11.6 

5.6 

;  1.8 

:     l.A  i 

216 

;  lOOcO 

McClure   :68.5; 

25.2 

:  6.3 

9                      _  0 

a                  ~  « 

m           -— —  —  ^ 

111 

:  100.0 

Bliss  Triumph...  :43.9: 

3Ao9 

:  10.6 

2  ° 

1.3 

:  2.3 

132 

:  100.0 

Cobbler.........  j59.1: 

28.8 

I  10.6 

•  — — * 

•  u 

1.5 

•  _ 
• 

*  • 

e  0 

66 

:  100.0 

0  th  e  r  va  r  i  e  t  i  e  s  1/  s  67 .  i 

21.  A 

:  7.1 

•  a 

:  306 

•  0 

•  a 

28 

:  100.0 

Total   :59.1: 

• 

:  10,0 

:     1.8  ; 

2.7 

:  1,5 

:  1.65 

553 

:  100.0 

1/  Includes  13  sacks  of 

liU'CcXl 

types, 

C-!     o  '"i  n  1,"  1"' 

of  unidenbif: 

Led  roun 

d  v/bit 

e  varieties, 

and  2  sacks  each  of  Early  Ohio,  Chippewa,  and  Katahdin. 


More  Bliss  Triumph  pc^tatoes  than  thjse  of  the  other  varietdes  were  dciiaaged 
during  this  distribution  period. 

Potatoes  packed  in  consumer  pack::ges  apparently  can  bo  distributed  to  the 
stores  with  considerably  less  handling  damage  than  those  packed  in  lOO-pound  sacks. 
As  shovm  in  table  26,  from  81  percent  to  97  percent  of  the  packages,  depending 
upon  the  variety,  showed  no  fresh  damage  during  this  handling  period.    It  seems 
logical  that  the  sm.all  packages  c;in  be  distributed  from  cars  .>r  unloai.ling  plat- 
forms to  the  stores  v/ith  less  daiaage  to  the  potatoes  than  in  the  case  of  those 
packed  in  lOO-pound  sacks.     Truckers  and  portt^rs  are  not  so  apt  to  let  the  small- 
er packages  fall  heavily  on  floors  as  they  are  with  the  h<3avier  packages.  There 
was,  however,  a  small  percentage  of  the  packages  that  had  relatively'-  high  per- 
centages of  fresh  injury.    This  probably  ?7as  due  'bo  the  packages  having  been 
dropped  heavily  on  a  hard  surface. 
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3epti.:-iber  1939 

x-o  AT)ri. 

J- 

i  Q  / 

Facka-es 

• 
• 

^  iTariety 

1ST 

;None  : 

Less  than:Qver  < 

c^,  sOver  5: 

J  V-  XL?  r  ±u 

• 

Uvs^r  <co 

:  Total  packa^'es 

•  I  -  to 

2  :to  5. 

• :to  10' : 

• 
« 

;  inspec 

t^d 

:  Pet.: 

Pet. 

o      J,  v.  .  U  » 

•    ^  r>  "h  • 

.»     J.  u  u  •  .  0 

• 
• 

Pet . 

:Ku::iber;  ' 

Pet. 

Russet  Buruank 

•   e   •        a       ^0  ♦  7  * 

0.3 

s  5.7 

:    1.8  : 

.  1.2 

;^0.3  . 

334  : 

ICQ .  0 

McCIurq, . 

•  Q7.  2,« 

• 

« 

:■     70  s 

.1.0  U  0  0 

Blips .  ,TriTir.ipli . 

1.9\ 

s  13.3 

'   .6  - 

0  158 

100 , 0 

CoDDlfcr . . » . 

•  •  • 

:  3.6 

•  0 

« 
• 

I      28  1' 

100.0 

Green  Mountain 

«     •     •            •                          •  ^  B 

•                ^  ^ 

9=4 

• 

'      32  : 

100.0 

o  »■«     '88* 9 s 

-.-6- 

r  ••6.'6 

*'i-:3" 

0 

■  .3 

:     622  : 

100 . 0 

^  ,  Xt..ia  signii'icant- -that •  fresh' handling  damge  to"Bliss  Trxoi-iph  and  Green 

Hiountains  packed  in  consumer  packages  is  greater  "'±ian  for  the  other  varieties. 
Hcwev^r^  it  is  difficult  to  understand  why  tubers  bf ;tho  Green  M^oon tain  Variety 
should  receive  any  norc  injury  than  Gobblers  or  McClureo . 

.  -  ■   ■  •  '  ' 

■"'   **  It 'is' apparoiit  f rou  the  foregoing  that  damage  to  potatjos  as  .a  rosii].t  of 
handling  in  the  city  and  hauling  to  retail  stoL-es  is  considerable  and  probably 
is  gj-eater  than  necessary.  ^  It  is  ccuiceivable  that -s.^iiie  of  i  this  •  dai.iage  itight  be 
redded  if  uanagers^  of  distributing  agenci'es  could  thorcmghly  impress  on  their 
enployees  the  inportance  of  careful  d^^^^^^  packages  -of '  pctatoca »    '  '  '  ' 

■  n  ■    \  '■  .   Handling  Danage  to  Russet  Burbiin|c  Pota,toes 

•  Since  it  was  found  tha:i:  a  large  percentage  of  the  lOQ-p^unu  sacks  of 
Russ.et.Burban^&  a-rrivsd  'in  the' Stores  c^ontaining  a  number  of  broken  potatoes^ 
rseparate  records  ..f  the  quantiLies  of  such  :dariaged- tubers  i/er-  kept' for '  each  sack. 

-,'  :     Mt  is  not  the^  practice  to  put  br,;ken  p.jtatoes  in  sacks  at  shipping  points, 
■so'  such^  daaage  occurred  after  parjkin^  a^-sosie-  tiue-  durin^'^he'peridd^Jf  loading, 
•trangpdrta€idn,  ' unloading,  or  diandling.  to  xA\^  retail  stores:.   The  .percentage  ox 
,potat  Ja3■.th^at  v7ere  broken  during;  handling  fr on  shipping  points  t-l.  retail:  stores, 
not  including  the  fresh  injury,  is  shown  in  table  _27^  ,^  ...  w 

Tabl^..27.^  Percentap;es  1/  of. broken  poix{l>deB  found  in  100-pound  sacks  of  Russet 
\  .-r:^;    /•  .Burbank  potatoes  inspected  at  retail  stores' ah  Chicago  ??nd  -suburbs, 

1__  \.  \_  \   ,   S^piei.;ber>  1939  %o- -Apr 11  1940 '         "  "   

J        -  .  ■  .   ,         '  .  '  ■    '•  •    Sacks  shovving  -'    '    '  ;  

;..   •■■  ".   Iteia  .        :IIone:Less  thansOver  Isomer  2j0ver  3;0ver  5;0ver  7:0ver: 
'     ■    ■■         „  ..  ..•    .  -.'1  to.J.     .:to  .2  •.  :i.o->3-°  t-ta  5:'  'ft^-  7  "i"t6  loV  10"  Total  ; 

■  '•        '  '*  "   L-Igto...;  Pet.   %  Pct^  %  Pet.   ;  Pete   :Pct .  ;No".   ;Pct^_ " 

Broken,  potatoes  ;4G.3:  ,.16.2    '?  I3.9  '     8.8-;  12.9  :    .3.7";    2.8      1,4j  216.-100.0 

l/The.  joercentages.do  not  include  the  percentages  of  fresh  injury  as  shov/n  Xor 
the  oackages  of .  this,  variety  in  table  24..  :    '    :       ■  ^  [ 

-As  will  be  nptbd.,  6O:  percent  of  216  sacks':  exaii;ined  contained' brcken  .pota- 
toes rang,ing.;by  wei/^it-  £r on- less- than ;1 -pePcent  to  here  than  10  percent.  Actually, 
there  were  370  pounds^.of  broken  potatoes  in  the  216  sacks,  an  average"-of  aboit 
1.7'percent  per  sack.     This,  of  coursd,  is  in  addition  t.;  the  fresh  injury  given 
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for  the  Faisset  Burbank  variety  in  table  24,  ^vhich  averaged  0.7  percent  per 
sack,  thus  making  a  total  average  loss  fron  this  cause  of  approximately  2.5 
pounds  for  each  lOO-pound  sack. 

Such  a  high  -Dercentare  of  potatoes  broken  during;  the  handlinr  from 
shipDing  points  to  the /.retail  stores  suggests  that  the  distributing  agencies  need 
to  study  this  probleu  in  order  to  find  effective  -aeans  of  reducing  it. 

Cleanness  of  Potatoes 

On  the  ass^oLiption  that  the  appearance  of  lOO-pound  sack  lots  oi  late  po- 
tatoes inspected  in  the  Ghicago  retail  stores  is  representative  of  the  market, 
Colorado  potato  shioiDers  furnished  the  cleanest  potatoes  to  Chicago  consuniers 
tlie  past  season.    Out  of  m  sacks  inspecxed,  93  percent  contained  clean  potatoes 
which,  according  to  require-ments  of  United  States  vStandards-,  -  means  practically 
free  from  diru  (table  28) .    Bliss  Trronpns,  most  of  -which  were  from  Nebraska, 
were  the  next  clecnest  v.dth  about  72  percent  of  the  sacks  containing  clean 
potatoes,  and  Idaho  Russet  BurbarJcs  fcllov/ed  with  about  4X  percent.  Cobblers 
from  nearby  northern  producing  States  presented  the  poorest  appearance,  v/ith 
only  about' 17  percent  being  classed  as  clean  (table  2B) .    Nearly  3^  pe^'fcent  of 
the  sacks  of  Cobblers  inspected  c.ontained  potatoes  that  Y-ere  classed  -fis  fairly 
clean  to  slightly  dirty  as  compared  v/ith  only  a  smpll  percentage  of  the  variet- 
ies from  other  S-cates  being  so  classed.    This  supports  the  retailers'  complaints 
of  having  to  buy  too  many  dirty ■  potatoes-  of  the  Cobblt;r  variety.   

The  factor  of  cleanness  of  the  potatoes  packed  in  622  consumer  packages 
inspected  is  summarized  in  table  29.    All  the  packages  of  the  Colorado  McClures 
were  found  to  contain  clean  potatoes,  whereas  68  percent  of  the  packages  of 
Bliss  Triumphs  and •  "about "  ^A."  percent  "of  the  Rus'set  Bu-rbank-s  aD.so- were  packed  with 
clean' potatoes .    Here  again  Cobblers  fell  dov.-n  in  appearance  with  only  about 
18  percent  of  the  packages  showing  clean  potatoes.     '  ■  .'  ,  ;  ■ 

Table  29.-  Cleanness  ..of.  late-crop  .potatoes  inspected  .at.  retail  stores  in  con- 
  sumer  packages  in  Chicago  and  suburbs,  September  1939  to  April -.194-0  '  


Po'tatC'es  in  packa^;es  - 


Variety 

;  Clean -.Fairly: 

Fairly  cle-m: 

rFairly  clean 

:Slirhtly 

: Dirty 

:  Total  in- 

'.          i  c lea]  II 

.  'to  '  clean 

to  ■•slightly 
dirty 

; -'dirty 

: spections 

:  Pct»:  Pet.  : 

::?ct.  : 

Pet. 

:  Pet. 

:  Pet. 

:No.   :  Pet. 

Russet  Burbank 

:  73.7°.  17.0  ; 

.  5=4. 

.2.7   .  . 

:  .  1.2 

:  334:100.0 

'100,0:     ~ —  ; 
;  68.4:  10.1  : 

.  70:100.0 
158:100.0 

Bliss  Triumph. 

8.9  : 

12.6    .  ; 

'  17.8;    7. J-  ! 
100.0:    : 

21.5  : 

..  42.9  : 

.      3. .6  : 

.7.1'; 

28:100.0 
32:100.0 

Green  Mountain  ; 

Total   . 

•  7^.1:  12.1 

■      6.1     ■  : 

,    6.6  : 

.8  : 

.3  : 

622:100.0 

The  relative  cleanness  of  the  sainples  taken  from  678  display  bins  is  given 
in  table  30.    The  percentages  given  for  the  various  varieties  classed  as  of  a 
cer-cain  degree  of  cleanness  do  not  d.iffer  materially  from  those  sho-«vn.  f or  the 
cleanness  of  potatoes  in  lOD-pound  sacks  although  a  iarger  percentage  of  the  bins 
of  Ru^setwS  contained  cle.an  pQt?;toes.  ":N6  doubt  sorp.e  dirt  was  removed  when  the 
potatoes  were  transferred  from  the  -sacks  to  the  bins  and  by  customers  in  hand- 
ling them  while  making  their  selection. 
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Soft  Rot  or  Wet  Breakdown  in  Rataii  Receipts 

Loss  fron  potatoes  on  account  of  soft  rot  or  Vvct  bre.'^.kdown  by  the  tine 
they  are  received  in  the  retail  stores  is  not  very  great  accordin,^  to  the  re- 
sults of  analyses  of  100-pound  sacks,  consumer  packages,  find  bin  samples. 
Eighty-tvvo  percent  of  the  lOO-pound  sacks,  96  percent  of  the  consur:\er  packaires, 
and  93  percent  of  Lhe  samples  from  bins  contained  potatoes  that  were  free  from 
soft  rot  or  v/et  breakdown  (table  31)  • 

As  will  be  noted,  the  percsntape  of  lOO-pound  packa>;;es  having  tubers 
affected  with  soft  rot  was  slightly  higher  than  for  those  so  affected  in  consiur;- 
er  packages  and  in  bin  samples.    This,  hovvever,  would  seem  to  be  logical  as 
probably  more  care  was  given  to  the  packing  of  cons-^ier  packages  and  some  decayed 
tubers  were  probably  elim-inated  from.  lOO-pcond  sack  lots  as  they  were  emptied 
into  the  bins. 

Although  the  analyses  show  that  som.e  varieties  had  more  decayed  tubers 
than  others,  it  is  doubtful  whether  the  differences  are  of  any  significance. 


Table  31 '-Percentage    of  soft  rot  or  wet  breal 
crop  potatoes  inspected  at  retail  stores  i 


1939  to  April  19^ 

,0 

Variety  and  type  of 

:Kone 

:Less  than 

:Ovcr  1; 

lOver  2 

:Over  3 

:0ver  5'. 

package 

:1  to  1 

:tc  2  ; 

•to  3 

:to  5 

t  a 

Total 

:Pct. 

:  Pet. 

:  Fct. 

Pet. 

I  Pet. 

>     X       u  »  • 

No ,  : 

Pet. 

lOO-pound  sacks 

• 

Russet  Burba.nk. . . . . . 

:84.3 

:  10.2 

%     3.7  : 

1.4 

;  0.4: 

216: 

100.0 

McClure  

:  L8.9 

:     3.6  : 

.9 

I  1.8 

:  .9: 

111: 

100.0 

Bliss  Trimnph  

J  So ,  3 

:        10. b 

:       .8  : 

-L.5 

:  .8 

132: 

100.0 

Cobbler  

:75.B 

66: 

100.0 

Other  varieties  l/.. 

:92.9 

23: 

100 . 0 

Total  o  

:82.1 

:        13  =  b 

:     2.L  \ 

1.1 

:       o  5 

:  .3: 

553: 

100,0 

Cons"'amer  packages 

Russet  Burbank  

:95.S. 

t       =3  : 

:  1.5 

;  1.2: 

334: 

100.0 

McClure  

:98.6 

•  ^  '• 

70: 

100.0 

Bliss  Triumph  

:94.9. 

:  1.3 

:     1.3  : 

1.9 

:       .  b  ' 

158: 

100.0 

•d-OO.O- 
:96.9: 

28: 
32: 

100.0 

G  r  e  e n  Mount ain  

:     3.1  : 

100.0 

:96.2, 

•  ^ 

I       .  6  : 

1.3  : 

'     1.0  . 

622 : 

100.0 

Bin  samples 

Russet  Burbank. . . . . . 

:96.0: 

;    1.5  : 

.5  ; 

1,5: 

198: 

100.0 

5.9 
2.1 

;    2.9  : 

2.9  : 

2.9  : 

102 : 

100,0 

Bliss  TriuiTiph, . . .  a . . 

:97.1: 

:       .8  : 

243: 

100.0 

Cobbler  

:81./,: 

13e5 

:    1.7  : 

]  ' 

1.7  I 

59: 

100.0 

Other  varieties  2/' ,  , 

:94.8: 

1.3 

:     1.3  : 

2.6  : 

76: 

100,0 

:93.4: 

3.1 

:     1.5  : 

1,0  : 

.4: 

678: 

100.0 

do^m  in  packages  and  bins  of  late- 
Chicago  and  suburbs,  September 


1/  Includes  13  sacks  of  Rural  types,  9  sacks  of  unidentified  round  white  varieties, 
and  2  sacks  each  of  Early  Ohio,  Chippewa    and  Katahdin. 

2/  Includes  samples  from  45  bins  of  round  types,  22  of  ui^identif led  round  white 
varieties,  6  Katahdin,  2  Green  mountain,  ana  1  Early  Ohio. 


-re- 


size of  Potatoes  Offered  for  Sale 

Because  it  was  knovm  that  one  of  the  chief  reasons  for  consiuner  dis- 
satisfaction was  too  many  small  potatoes^,  particular  attention  was  given  to  the 
factor  of  size  in  the  analyses -of  potatoes  found  in  the  retail  stores.  The 
potatoes  in  each  100-pound  sack,  cons-omer  package,  and  bin  were  separated  into 
four  different  size  classifications  and  the  percentage  coming  within  each  size 
range  v/as  calculated.    The  four  classifications  were  (1)  those  potatoes  under 
1-7/B  inches,   (2)  those  1-7/8  inches  to  2t  inches  in  diameter  in  the  case  of  round 
varieties  and  those  1-7/8  inches  in  diameter  to  6  ounces  in  weight  in  the  case 
of  long  varieties  (Russet,  Burbank  and  Early  Ohio),   (3)  those  2^  to  3  inches  in 
diameter  in  the  case  of  round  varieties  and  those  6  ounces  to  10  ounces  in  weight 
in  the  case  of  long  varieties,  and  (4)  those  over  3  inches  in  diameter  in  the 
case  of  round  varieties  and  those  over  10  ounces  in  weiglit  in  the  case  ot  long 
varieties. 

The  minim.um  size  of  1-7/8  inches  was  used  in  the  first  classification 
because  it  is  the  minimum  size  specified  in  U.  S.  No.  1  grade  and  potatoes  are 
generally  sized  for  market  to  this  minimum  except  in  some  sections,  particularly 
Idaho  and  Colorado,  where  some  shippers  use  2  inches  as  the  minimum  for  sizing 
potatoes.     Even  larger  miniimim  sizes  are  used  to  fill  special  orders  for  certain 
sizes  by  some  shippers.     Two  and  one-fourth  inches  for  round  varieties  and  6 
ounces  for  long  varieties  were  used  as  the  division  in  the  n^xt  classification 
for  two  reasons.    First,  a  lot  of  round  potatoes  in  order  to  metjl:.  the  requirements 
of  .Size  A  according  to  United  States  standards,  must  have  at  least  60  percent  2-^ 
inches  or  larger  in  diameter  and  a  lot  of  long  potatoes  luust  have  at  lea.st  4-0  per- 
cent 6  ounces  or  larger  in  weight.    Secondly,  these  are  about  the  sizes  vfhich  the 
average  consumer  consideres  the  border  line  between  small-  and  medium-sized 
potatoes.     The  classifications  2^  to  3  inchv.s  for  round  varieties  and  6  to  10 
ounces  for  long  varieties  were  used  because  potatoes  wir.hin  this  ro^nge  are  general- 
ly considered  as  medium  size.    Over  3  incihes  in  diameter  for  round  varieties  and 
over  10  ounces  in  v/e.lght  for  long  varieties  were  used  as  the  minimum  for  the  fourt; 
classification  because  pota"!:.oes  ai:'OVe  tb.ese  sizes  are  usually  considered  as  large. 

■  It  is  interesting,  therefore,  to  exam„ine  the  sizes  of  potatoes  in  the  lots 

offered  for  sale  in  the  Chicago  retail  stores  the  past, season,  keeping  in  mind 
that  retailers'  and  consumers'  principal  objection  v/as  too  many  small  potatoes. 

First,  an  analysis  of  the  lots  inspected  v:ith  reference  to  Size  A  seems 
to  be  the  first  step,  as  this  definitely  separates  t]ie  lots  in  which  the  majority 
of  the  potatoes  are  small  from  the  lots  tha.t  usually  contain  a  range  of  size  from 
small  to  large  but  with  enough  medium-and  large-sized  tubors  to  give  the  lot  a 
fairly  good  appearance.    However,  the  fact  that  a  lot  of  potatoes  meets  the  mini- 
mum requirem.ents  of  Size  A  does  not  iuoan  that  such  a  lot  is  always  satisfactory  to 
buyers.     The  requirements  for  Size  A  classification ' in  the  United  States  standards 
do  not  provide  this  assurance.    Such  requirexients  were  added  to  the  standards  in 
1933  to  enable  buyers  to  protect  them.selves  from  receiving  lots  of  potatoes  all  of 
which  are  just  over  the  minimum  size  of  1-7/8  inch-^s.     Such  a  lot  meets  the  re- 
quirements of  U.  S.  No,  1  for  size  but  with  the  additi^jnal  specif icati;..'ns  uf  Size  A 
in  a  contract  of  purchase  the  buyer  can  expect  to  receive  lots  of  round  vr,rieties 
of  potatoes  with  at  least  60  percent  over  2j-  inches  in  diameter  or  lots  of  long 
varieties  with  at  least  AO  percent  over  6  ounces  in  v/eight.    Vvliether  a  lot  meeting 
the  requirements  of  Size  A  is  satisfactory  to  buyers  generally  depvends  upon  the 


size  of  the  potatoes  that  are  required  to  he  above  2t  inches  in  diameter  or  6 
ounces  in  vreight,  respectively.     If  the  potatoes  are  barely  aboAT-e  these  siaes 
the  chances  are  the  lot  v/ill  not  be.  considered  satisfactory;  v/hereas,  if  they  range 
in  size  from  medium  to  large,  the  chances  are  much  better  that  buyers  v/ill  consid- 
er the  lot  generally  acceptable  for  size,  .    , - 

The  percentage  of  packages  and  samples  from  bi.ns  of  potatoes .  insrjocted  in 
the  stores  that  met  the  requirements  for  Size  A  classification  are  shop.Ti  by  variet- 
ies in  table  32.    In  the  100-pound  sack  lots,  nearly  9B  percent  of  the  350  sacks  ■ 
inspected  met  the  requirements  of  Sizt;  A,  which  indicates  that  this  is  not  a 
difficult  requirement  to  meet* 


Table  32.-  Per 
spected  at  r 

centages  of  packages  and  sa 
etail  stores  in"  Chicago  and 

mples  from  bins  o 
ruburbs,  that  me 

f  late-crop  potatoes  in- 
t  requirements  of  Size  A 

Variety 

:        Potatoas  in  ; 
:     100-pound  sacks  : 

Potatoes  in 
consuiuer  package 

:        Potatoes  in 
s  :        bin  samples 

:  Size  A    :Not  Size  A: 

Size  A    :Not  Size 

• 

A:  Size  A    :Not  Size  A 

Russet  Burbar_k. 

. .  :213:  99.1: 

2: 

0.9: 

290:  86.8: 

44: 

13. 2:181 

91.4: 

17: 

8.6 

_________  • 

 • 

69:  98.6: 
110:  76.4: 

1: 

34: 

1.4:  96: 
23 .6:211: 

94.1: 
87.9: 

6: 

5.9 

12ol 

Bliss  Triumph. . 

o*  ol2/*  ^V«/« 

3i 

<c .  3  0 

29: 

Cobbler  

•  •  •     •     •  0  • 

2: 

0 ' 

^  .  w  . 

^/:  90.4: 

1: 

3.6:  51: 

87.9" 

7: 

12 . 1 

Green  Mountain. 

•      •  • 

« 

""""""  Q 

32:100.0: 

 0 

 • 

— .  ^ 

Other  varieties 

l/i  22:  78. b: 

o: 

2 1 .  .ij, : 

•               —  • 

 :  60: 

78.9: 

16: 

21,1 

rP.. ,-!-  c^l 

. .   :537:  97.6: 

13: 

/•■  • 

528:  86.8: 

80: 

13.2:599: 

88.9: 

.  75: 

11.1 

1/  In  lOO-pound  sacks,  "other  varieties*'  include  13  sacks  of  Rural  types,  9  sacks 
of  unidentified  round  vdiite  varieties,  and  2  sacks  each  of  Early  Ohio,  Chippewa, 
and  Katahdin.    In  bin  samples,  "other  varieties"  include  samples  fromi  45  bins  of 
round  types,  22  of  unidentified  round  white  varieties,  6  Katahdin,  2  G-reen  Moun- 
tain, and  1  Early  Chic. 


Studj-  of  the  size  of  potatoes  in  consui 'or  packages  tells  a  different  story, 
however,  as  out  of  6O8  packages  examined  uhe  potatoes  in  80  packages,  or  about  13 
percent,  failed  to  meet  requirements  of  Size  A.    Most  of  these  packages  were  of  the 
Russet  Burbank  and  Bliss  Triuiuph  varieties.    Analyses  of  these  packages  help  to 
explain  why  104  retailers,  who  were  asked  if  consuiuers  object  to  small  potatoes, 
replied  that  there  v/as  considerable  objection  to  Russet  Burbanks  particularly  those 
packed  in  consuiner  packages,  and  why  19  retailers  said  they  had  received  complaints 
on  small  red  potatoes. 

The  majority  of  ccnsmaors  who  purch-oed  the  packages  of  potatoes  that  did 
not  meet  the  requirements  of  Size  A  and  other  packages  from  the  same  lots,  undoubt- 
edly were  not  satisfied/with  their  purchases.     Such  packages  contained  mostly  small 
potatc^es  and  the  practice  of  packing  C'.;nsu:Tier  packages  with  this  small  stv^ck  un- 
questionably has  retarded  the  sale  of  potatoes  in  consujaor  packages  to  a  great 
extent  ond  is  partly  responsible  for  retailers'  statements  that  tney  prefer  to 
handle  potatoes  in  lOO-pound  sacks  because  customers  want  to  see  the  sizu  and 
quality  of  stock  that  they  purchase. 


4,8  - 


The  average  crop  of  Russet  Burbank  potatoes  prot'uced  in  Iciaho  easily  meets 
the  requirements  of  Size  A.     The  fact  that  such  a  large  percentage  of  the  consumer 
packages  contained  small  potatoes  was  no  doubt  clue  to  the  removal  of  thb  larger 
potatoes  from  field-run  lots  to  fill  special  orders  for  "bakers"  thus^  leaving  the 
smaller  ones  to  be  pack.ed  in  consumer  packages.    This  is  a  practice  which  is  not 
conducive  to  repeat  orders.    It  was  pointed  out  by  many  retailers  that  shippers 
should  pack  consumer  packa.tres  only  with  medium-sized  potatoes  if  they  arc  to  expect 
favorable  consuuier  reaction  to  this  type  of  package. 

The  analyses  of  the  size  of  the  potatoes  sampled  from  bins  are  not  important, 
but  it  will  bo  noted  in  table  32  that  11  percem.  of  tiie  bins  sampled  did  not  con- 
tain potatoes  that  would  meet  requirements  of  Size  A.     Since  bins  are  filled  from 
100-pound  sack  lots,  analyses  of  sizes  of  potatoes  in  bins,  if  made  before  any 
potatoes  were  removed,  shoi.ild  be  about  the  same  as  found  in  100-pound  sacks.  The 
bins  were  sampled  just  as  they  were  f  ound  at  the  time  the  store  v/as  visited  and  the 
analyses  simply  show  the  tendency  of  customers  to  select  the  medium  to  large 
potatoes  and  to  allow  the  small-sized'  tubers  to  accummulate  in  the  bins. 

Suraniari  zing  the  average  size  of  the  potatoes  in  100-pound  sacks  examined 
through  the  season,  it  v/ill  be -noted  that  tlie  percentage  of  undersized  potatoes 
(those  under  1-7/8  inches)  is  almost  negligible,  averaging  only  0.2  percent  for 
all  varieties  •  (table  33)  .  ■  An  interesting  fact  resulting  from  this  analysis  is 
the  percentage  (20,7)  of  Paisset  Burbank  potatoes  that  were  under  6  ounces  in 
weight,  and  the  percentage  (16. l)  of  round  varieties  that  v/ere  under  2-|-  Inches  in 
diameter.     These  percentages  roughly  represent  what  consumers  generally  regard  as 
small  potatoes  and  v^hich  they  prefer  not  to  purchase  except  for  a  fev-/  special 
purposes , 

Table  33  .-i^^^erage  size  of  late-crop  potatoes  packed  in  lOO-pound  sacks  found  in 


:  number 

:  Under  : 

1-7/8  : 

Over  2-J- 

:  Over  3  : 

Variety                     :  of 

I  1-7/8  : 

to  2t  : 

to  3 

:  inches  : 

Total  ■  ■ 

:  sacks 

:  inches; 

lnch.es : 

inches 

•  o 

«  0 

; Percent 

: Per cent: 

Percent: 

Percent 

;  Percent: 

Percent 

•  ^ 

:      0,3  : 

6  ^ 

1  ' 

9.9: 

18.6: 
18.5: 
24-. 3: 

67.6  ■ 
64-.  7 
6^.1 
62.3 

9                         ^2    «    3  " 

:      16.4  : 

:      16.8  : 
:      13.0  : 

100.0 
100.0 

100.0 
100.0 

Other  varieties  l/. ..... ,   :        26  . 

Total  or  weighted  average  t  331 

:        .2  I 

16  0 1 : 

65.4 

18.3  : 

100.0 

• 

'.  Under  : 

1-7/8  : 

Over  6 

:  Over  10: 

:  1-7/8  ; 

inches : 

to  10 

:  ounces: 

« 

0 
o 

I  inches : 

9  9 

to  6  : 

ounces : 

ounces 

•  ■ 

•  • 

«  9 

: Per cent  J 

Percentj 

.Pe rcent 

:  Percent: 

:      0,1  : 

20.7: 

56.7 

:      22.5  : 

100.0 

1/  Includes  13  sacks  of  Rural  types 

,  9  sacks 

of  unidentified 

round  v/hite 

varieties. 

and  2  sacks  each  of  Chippevv^a  and 

Katcihdin 

The  average  size  of  late-crop,  round  varieties  of  potatoes  packed  in  con- 
sumer packages  was  slightly  smaller\han  those  packed  in' 100-pound  sacks  (table  34). 
The  percentage  of  medium-sized  potatoes  averaged  about  the  same  for  both  types  of 
containers  but  the  percentage  of  tuoers  over  3  inches  in  diameter  averaged  about 
8  percent  less  in  consuruer  packages  than  .in  100-pound  sacks.     There  was  also  about 
5  percent  more  potatoes  from  1-7/8  to  2i;  inches  in  consumer  package.s  than  in  100- 
pound  sacks. 


Table  3 A.-  Average  size  of  late-crop  potatoes  packed  in  10-pound  consumer  packages 
■    -found -in  retail  sto  res  _  i.n  _  Chicago  and  subu.rb s ,  ^  Sept'-.i.'iiibe  r  1939  to  April  1940 

:  Number  :  Under  :  1-7/8  t.  Over  2|  :  Over  3 


Variety                     :      of      :  1-7/8  :  to  2t  ■  i     to  3  : 

: packages:  inches:  inches:  inches  : 

i.nches  :  :  Total 

« 

:               :  Percent: Percent:  Pei'cent  ; 

Percent  :  Percent 

Bliss  Triumph  :    137      :        0,7:      28._B_i_         6^, 5' 

21.9:  100.0 
5.0:  100.0 

13.9:  100.0 
6 . b :     100  0  0 

Total  or  7/eighted  average..  :     253      :                   22.6:  ■  66.8 

10 . 2 :     100 , 0 

:               :  Under  :  1-7/8  :  Over  6 
:               :  1-7/8  :  inches:  to  10  .. 
s               :  inches:  to  6    ;:  -ouhcevS 
:               :              :  ounces: 

;     Ove  r  ; 
:        10  : 

:  ounces  : 

;               :  Percent: Percent:  Percent" 

: Percent  : 

:         9.9:  100.0 

For  the  Riisset  Burbank  variety  the  average  size  of  potatoes  packed  in  con- 
sumer packages  was  considerab.ly  smaller  than  for  potatoewS  packed  in  100-pouna 
sacks,  the  latter  bailing  about  12  percent  more  potatoes  over  10  ounces  in  weight 
and  about  15  percent  less  potatoes  from  1-7/8  inches  iri  diameter  to  6  ounces  in 

weight.   

From  the  vie'.vpoint  of  consumer  desirabj^.lity^  the  average  size  of  round 
varieties  of  potatoes  packed  in  consumer  packages  was  fairly  satisfactory.  The 
average  size  for  Russet  Burbanks  generally  meets  consuiaer  approval  as  far  as 
maximum  size  is  concernedj  but  the  average  of  35  percent  of  potatoes  under  6  ounces 
in  weight  indicates  that  the  pa.ckagcs  contained  a  considerably  larger  proportion 
..of. .small... potatoes  than. . consumers,  generally  like  to  have.    Packages  of  any  variety 
that  do  not  general.ly  prove  satisfactory  tc  consum.ers  .?.re  those  packed  with  either 
a  high  percentage  of  small  potatoes  or  those  that  contain  a  high  percentage  of 
extra  large  tubers.  ■    ■•  ... 

Net  Vifeigbt  of  Potatoes  in,  (lonsiimer  Packages 

Consumers  who  trade  in  serve-yourself  stores  often  experience  considerable 
difficulty  in  trying  to  vveigh  out  an  exact  number  of  pounds  of  certain  commodities 
that  are  sold  by  v/eight.    Such  consumers  can  appreciate  the  problem  of  shippers 
and  receivers  \7ho  prepare  consumer  packages  of  .potatoes  in  large  volume  and 
specify  them  of  a  certain  net  weight. 

'  ■  • 

/malyses  of  consuiner  packages  furnished' ah  excellent  opportunity  to  check 
the  net  weighcs  of  potatoes  in  the  packages.    Based  on  the  packages  examined  it  was 
found  that  the  consumer  who  makes  a  practice  of  buying  consumer  packages  of  pota- 
toes gets  mckages  that  on  the  average  are  up  to  or  over  the  net  weight  marked  on 
them.     As  sliown  in  table  35  ne.?rly  30  percent  ,oi  the  packages  contained  the  exact 
net  weight  of  potatoes^  as  marked  on  the  package, ,  v/hile  almost  one-half  of  them  con- 
tained from  l/B  of  a  pound  to  over  5/8  of  a  pound  more  than  the  specified  weights. 
Considering  all  vrrieties,  only  about  22  percent  of  the  packages  were  underweight. 
This  does  not  mean,  however,  that  all  thesd  packages'  were  underweight  when  packed 
as  no  doubt  the  natural  shrinkage  in  mioisture  content  after  the  time  of  packing 
caused  many  of  the  potatoes  to  weigh  less  than  when  packed..     The  results  indicate 
that  usually  the  consumers  get  full  v;eight  and  possibly  a  little  mor^e  whe.n  they 
■■^rchase  potatoes  in  the  consumer  packages. 
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SUMRY 


During  the  late-potato  marketing  season  from  September  1939  to  April  1940, 
1,165  retailers  (703  independent,  327  chain  store,  and  135  voluntary  chain-store 
managers)  were  interviewed  in  Chicago  and  30  suburbs  concerning  trade  practices, 
preferences  and  objections  to  certain  qualities  in  potatoes  for  the  jjurpose  of 
obtaining  information  that  might  be  helpful  in  improving  the  tiuality  of  potatoes 
offered  to  consumers  and  in  bringing  about  general  improvement  in  marketing 
methods.    The  quality  and  size  of  potatoes  found  in  100~pound  sacks,  consumer 
packages,  and  bins  were  detiirmined  on  the  basis  of  United  States  standards  at  the 
time  the  stores  were  visited. 

Chain  store  organizations  supply/  their  stores  largely  from  potatoes  pur- 
chased in  carlots  directly  from,  shippers  through  their  own  organizations  or 
through  vsubsidiary  or  other  corporations.    Voluntary  chain  stores,  most  of  which 
buy  independently,  and  independent  retai].ers  obtain  most  of  their  supplies  through 
Chicago  carlot  receivers.    About  53  percent  of  these  retail  managers  interviewed, 
reported  that  they  ordered  their  supplies  by  telephone  through  wholesalers  in  whom 
they  placed  confidence.    Most  of  the  remaining  retailers  said  they  or  one  of 
their  representatives  personally  inspected  at  one  of  the  wholesale  m.arkets  the 
potatoes  they  intend  to  purchase,  and  some  reported  that  they  bought  directly 
from  trucking  jobbers  or  peddlers. 

Only  about  a  fourth  of  the  independent  and  voluntary  chain-store  managers 
interviewed  reported  that  tliey  made  it  a  general  ijractice  to  check  vj-eights  of 
potatoes  upon  receipt  at  the  store,  about  17  percent  said  they  were  occasionally 
checked,  and  the  remainder  stated  that  th.ey  accepted  the  v/holesalers  wej.ghts 
without  checking. 

Results  of  interviews  showed  that  somewhat  over  half  of  all  retailers 
in  the  Chicago  area  soli  not  to  exceed  10  sacks  of  ICO-pounds  per  week  v/ith  about 
a  fourth  of  the  total  handling  from  1  to  5  sacks  and  the  rem.ainder  6  to  10  sacks 
per  week.     The  average  chain  store  sells  more  potatoes  than  most  independent  or 
voluntary  chain  stores. 

Most  of  the  potatoes  packed  in  consumer  packages  are  distributed  through 
corporate  chain  stores.    About  52  percent  of  tiie  chain  stores  were  found  to  be 
stocking  potatoes  in  consumer  packages,  whereas  only  4  percent  of  the  independent 
and  10  percent  of  the  voluntary  chain  stores  were  carrying  them.    Out  of  1,165  c'e- 
tailers  intervjewed  19  percent  reported  that  they  discontinued  stacking  potatoes 
in  consuiner  prr.-:ages  because  quality  and  si:?:e  were  not  dependable,  tiie  price  was 
too  high,  coHoUTiers  preferred  to  see  what  they  were  buying,  or  because  of  various 
other  reasons. 

About  84  percent  of  the  retailers  interviewed  reported  that  the  predominat- 
ing method  of  serving  customers  consisted  of  a  clerk  preparing  the  order  in  the 
presence  of  the  customer  while  about  11  percent  said  that  packages  were  orepared 
previous  to  the  customer's  entry.    Only  about  3  percent  reported  that  the  predom- 
inating method  consisted  of  customers'  serving  themselves.    Of  all  chain-store 
managers,  6.4  percent  said  that  they  served  most  customers  with  consumer  packages 
of  potatoes  prepared  by  shippers  or  receivers. 


-  52  - 

Vath  the  exception  of  occasional  sales  of  potatoes  in  50-  or  100-pound  lots, 
practically  all  retail  sales  in  the  Chicago  area  are  in  units  of  from  1  to  15  pounds. 
Most  chain  and  voluntary  chain  store  sales  arc  in  units  of  5,  10,  or  15  pounds. 
Only  about  a  third  of  the  independent  store  managers  gave  one  or  more  of  these  units 
as  the  predominating  size  of  purchase  wliile  the  remainder  reported  all  sorts  of 
other  sizes  and  combinations  of  sizes.    Many  retailers  in  the  low  income  areas  re- 
ported the  predominating  unit  of  sale  in  their  stores  to  be  3  pounds  or  less. 

Slightly  more  than  half  of  the  retailers  interviewed  reported  that  th^-y  made 
a  practice  of  discounting  prices  on  lots  of  undesirable  sized  potatoes  or  lots  of 
badly  defective  stock.    Probably  the  average  percentage  of  total  receipts  sold  at 
discount  in  the  Chicago  area  does  n^jt  exceed  2  or  3  percent. 


Losses  from  decayed  or  other  badly  defective  tubers  that  have  to  be  throvvn 
away  were  reported  by  various  retailers  to  be  from  none  to  m.ore  than  25  percent, 
although  83  percent  estimated  such  losses  to  be  froiii  less  than  1  percent  to  5 
percent . 

Retailers  in  the  Chicago  area  expressed  a  decided  preference  for  the  red- 
skinned  Colorado  McClures  and  Nebraska  Bliss  Triumphs  for  general  cooking  purposes 
the  past  season  vdiile  Idaho  Russet  Burbanks  were  an  almost  unanimous  choice  for 
baking  potatoes.    Nebraska  Bliss  Triumphs  enjoyed  a  great  increase  in  popularity 
the  past  season  ov/ing  to  excellent  color  and  cooking  quality  and  the  fact  that 
the  majority  of  shippers  v^ashed  or  brushed  the  stock  before  shipm.ent.  Colorado 
McClures  lost  prestige  oY/ing  to  poor  color  of  many  lots,  cooking  quality  belov/ 
average  of  former  years,  and  a  larger  percentage  of  them  having  undesirable  shape. 

Varietal  preference  of  retailers  for  potatoes  was  not  generally  expressed 
in  terms  of  correct  varietal  names  but  in  terms  of  State  of  origin  or  color  of  the 
skin , 

Mechanical  injury  was  named  as  the  most  serious  defect  of  potatoes  by  the 
majority  of  retailers  because  it  is  most  comon  and  causes  more  v/aste  tnan  any 
other  defect.     "Dirty"  was  listed  as  the  next  most  serious  complaint  against 
potatoes,  particularly  those  from  nearby  northern  producing  States.    Another  com- 
mon complaint  was  that  many  lots  "cooked  black."    Retailers  also  said  that  many 
consumers  complained  that  Russet  Burbanks  and  McClures  had  a  tendency  to  become 
mushy  when  cooked,  7/hich  suggests  the  need  of  educating  consumers  in  the  proper 
methods  of  cooking  these  varieties.    Such  defects  as  sunburn,  second  growth,  growth 
cracks,  hollow  heart,  scab,  etc.  were  seldom  mentioned  by  retailers  as  serious  de- 
fects, probably  because  most  lots  of  potatoes  are  packed  to  meet  requirements  of 
U.  S.  No.  1  grade  and  such  defects  are  not  present  in  sufficient  quantities  as  to  be 
objectionable . 

Retailers  reported  that  the  majority  of  consumers  prefer  medium-sized  or 
medium  to  large-sized  potatoes  both  for  baking  and  for  general  cooking  purposes. 
Round  potatoes  between  2~\/ L  to  3-lA  inches  in  diameter  for  general  cooking  pur- 
poses and  Russet  Burbanks  for  baking  between  6  and  10  ounces  in  v/eight  were  re- 
ported to  be  m.ost  desirable.    Many  retailers  stated  that  most  consumers  did  not 
object  to  a  few  small-sized  potatoes  in  their  purchases  but  often  complained  if 
the  percentage  of  small  potatoes  was  high.    Many  also  said  that  consumers  objected 
to  extra  large-sized  potatoes  in  purchases  of  Russet  Burbank  or  McClure  varieties. 
A  large  percentage  of  retailers  strongly  advocated  that  growers  and  shippers  size 
potatoes  more  uniformly  and  suggested  small,  medium,  and  large  classifications. 
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Nearly  three-fourths  of  the  retailers  interviewed  expressed  preference  for 
handling  potatoes  in  100-pound  sacks  rather  tlirai  j.n  consumer  packa^^es  principally 
because^'so  many  consumers  v/ish  to  see  the  potatoes  v/nich  they  intend  to  purchase, 
the  retailer  can  better  supply  the  quality^  size  and  amounts  desired  and  they  can 
be  sold  cheaper.  Those  v/ho  expressed  preference  for  handlin~  potatoes  in  con- 
sumer packav(;s  gave  as  reasons  that  they  3:ive  time,  labor,  are  more  easily  handled 
and  there  is  less  waste. 

Over  half  of  801  retailers  interviewed  with  reference  to  size  of  consumer 
packages  that  they  preferred  expressed  preference  for  handling  potatoes  in  10- 
pound  packages.    The  open-mesh  bag  was  stated  to  be  the  preferred  type  of  contain- 
er by  the  majority  of  retailers. 

Retailers'  suggestions  that  would  materially  improve  the  general  quality  of 
potatoes  offered  to  consumers  if  put  into  effect  are  briefly:  cleaner  potatoes, 
more  uniform  sizing,  and  beti^er  grading  with  more  careful  handling  to  eliminate  a 
larger  percentage  of  cutj  bruised,  and  broken  potatoes. 

In  order  to  obtain  as  representative  a  picture  as  possible  of  tne  quality 
of  potatoes  offered  to  consumers  in  the  Chicago  area  the  past  season,  analyses  of 
the  potatoes  were  made  in  553  100-pound  sack  lots,  622  consujiier  packages,  and  678 
display  bins . 

Potatoes  in  about  55  percent  of  the  100-pound  sacks  examined  in  the  retail 
stores  m^et  the  requirements  of  U.  S.  No.  1  grade  and  an  additional  26  percent  of 
the  sacks  contained  from  88  percerkc  Lo  93  i  ;rcenb  U.  S.  No.  1  quality  potatoes. 
The  quality  of  Bliss  Triur.iphs  was  no'Giceably  lower  than  that  of  Russet  Burbanks, 
McClures,  and  Gobblers.     Genera.l  observation  showed  that  stores  located  in  the 
loM^  income  areas  handled  on, the  average  a  grade  'jf  potatoes  tha.t  compared  favorably 
with  those  handled  by  stor-;s  located  in  the  higher  inome  areas  but  the  potatoes 
usually  c:^nsisted  of  the  less  popular  vari..^tios  from  a  cocking  standpoint  and  often 
contained  a  mixture  of  varieties  and  prsjsentea  a  p  .-or  appearance  because  of  the 
presence  of  dirt  in  varying  degrees. 

About  90  percent  of  the  consumer  packages  ex.amined  v/ere  marked  "U,  S.  No.  1," 
but  only  about  62  percent  actually  reached  the  stores  vd.th  potatoes  up  to  grade 
requirements  although  8/+  percent  contained  j)otatoes  that  were  88  percent  or  more 
U.  S.  N 0.1 quality. 

Results  of  analyses  of  samples  from  678  display  bins  showed  that  there  was  an 
average  of  only  23  percent  of  the  samples  from;  bins  which  contained  U.  S.  No.  1 
potatoes  at  the  time  of  inspection.     This  average  is  Considerably  belov;  the  aver- 
age of  the  quality  of  100-pound  saclcs  from  v/hich  bins  are  filled,  which  fact  indi- 
cates a  large  percentage  of  U.  S.  No.  2  and  Gull  potatoes  are  allowed  to  accuEmiulate 
in  the  bins. 

Only  about      percent  of  the  lOO-pound  sacks  exariined  contained  potat'oes,  none 
of  which  were  damaged  by  mechanical  injury.    Approximately  64  percent  of  the  sacks 
cuntained  from  less  than  1  to  5  percent  and  the  remiainder  over  5  percent  of  such 
damage.     Consumer  packages  of  potatoes  inspected  contained  less  dam^age  by  mechani- 
cal injury  than  100-pound  sacks;  nearly  half  of  such  packages  had  no  damaged  tubers. 
Bliss  Triumphs  showed  mure  :.f  such  damage  than  other  varieties  in  both  types  of 
containers. 
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As  evidenced  by  freslinerjs  of  injury,  about       percent  of  the  100-pound 
sacks  of  potatoes  showed  handling  damage  in  delivery  to  the  retail  stores  rang- 
ing from  less  than  1  percent  to  over  5  percent;  the  remainder  shov/ed  no  increase 
in  such  damage.    On  the  average,  consumer  packages  showed  auch  less  handling 
damage  to  the  potatoes ■ than  those  in  100-pound  sacks  probably  because  truckers 
and  handlers  did  not  allow  the  smaller  packages  to  fall'  heavily  on  floors. 

The  long  sliape  of  Russet  Burbank  potatoes  makes  them  particularly  suscept- 
ible to  breaking  v;hen  handled  roughly.    Out  of  216  100-pound  sacks  examined, 
there  was  an  average  of  2.5  pounds  of  broken  potatoes  in  each  sack  upon  arrival  at 
the  retail  stores. 

Soft  rot  or  wet  breakdown  was  not  an  important  factor  in  retail  store 
receipts  of  potatoes  as  is  evidenced  by  the  fact  that  82  percent  of  the  100-pound 
sacks,  96  percent  of  the  consumer  packages,  and  93  percent  of  the  samples  from 
bins  contained  potatoes  that  v/ere  free  from  such  injury. 

From  the  standpoint  of  appearance,  McClures  were  the  cleanest  potatoes 
delivered  to  Chicago  retai]..er3  during  the  past  season  follov/ed  in  order  by  Bliss 
Triumphs,  Russet  Burbanks,  and  Cobblers.    There  was  no  material  difference  in 
the  cleanness  of  potatoes  handled  by  the  various  classes  of  retailers. 

The  size  of  the  potatoes  in  all  packages  and  samples  examined  in  the  retail 
stores  was  determined.    About  98  percent  of  the  potatoes  in  lOO-pound  sacks,  87 
percent  in  consuiner  packages,  and  89  percent  in  bin  samples  met  the  requirements 
of  Size  A  classification  as  specified  in  the  United  States  standards.     The  amount 
of  Russet  Burbank  potatoes  in  100-pound  sacks  that  were  under  6  ounces  in  weight 
and  of  round  varieties  under  2-1/4  inches  in  diameter  averaged  20.7  percent  and 
16.1  percent  respectively.     Such  potatoes  are  generally  classed  as  small  bj  con- 
sumers and  they  prefer  nob  to  purchase  them  except  for  special  purposes.  The 
quantity  of  medium  sized  potatoes  of  round  varieties  in  convsumer  packages  averaged 
about  the  same  as  that  in  100-pound  sacks  but  there  were  about  8  percent  less  tub- 
ers over  3  inches  in  diameter  and  5  percent  more  from  1-7/8  to  2-1/4  inches  in 
diameter.     Consumer  packages  of  the  Russet  Burbank  variety  had  an  average  of  35 
percent  of  tubers  under  6  ounces  in  weight  indicating  a  considerably  higher  per- 
centage of  small  potatoes  than  was  desirable  from  the  consumtir  standpoint. 

Consumers  in  Chicago  who  purchase  consumer  packages  of  potatoes  periodically 
get  more  packagr^s  overvreight  than  underweight  as  is  evidenced  by  the  fact  that  only 
about  22  percent  of  the  packages  examined  were  underweight,  whereas  4-8  percent 
contained  from  I/8  to  more  than  5/8  pound  excess  weight  and  30  percent  contained 
the  exact  net  weight  of  potatoes  marked  on  the  package. 
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RECOMEWDATIOnS 

In  considering  the  results  of  the  survey  as  a  7/hole,  certain^ outstanding 
suggestions,  criticisir:S,  and  observations  were  maae  which  laay  be  helpful  in  im- 
proving the  quality  of  potatoes  offered  to  consmiers  and  generally  improving 
marketing  methods.    It  will  be  noted  that  most  of  the  objections  are  more  or  less 
controllable  factors  and  it,  therefore,  seems  worth  v/hile  to  summarize  them 
briefly  from  the  standpoint' of  the  industry  as  a  whole  and  for  each  principal 
producing  State. 

From  the  standpoint  of  the  industry  as  a  whole,  probably  the  most  im.port- 
ant  objection  voiced  by  retailers  is  that  present  m^jthods  of  sizing  are  not 
satisfactory.    As  w.Ml  be  recalled,  nearly  half  of  the  retnilers  interviewed 
suggested  that  potat-^es  packed  for  sale  by  grov/ers  and  by  j^hippers  be  more  uniform- 
ly sized  and  many  expressed  preference  for  small,  medium,  and  large  classifica- 
tions.   There  is  no  doubt  that  if  growers  and  shippers  of  some  of  the  most  popular 
varieties  throughout  the  United  States  generally  adopted  the  practice  of  sizing 
potatoes  in  this  manner,  it  would  m.eet  with  wholehearted  approval  from  retailers 
and  consumers,  at  least  in  large  consuming  centers.     On  the  other  hand,  it  would 
create  additional  problems. 

If  growers  and  shippers  sorted  their  potatoes  into  various  size  classifi- 
cations, it  is  not  knovTO  whether  consuiners  would  be  willing  to  pay  enough  premium 
for  the  medium  and  large-sized  lots  to  compensate  for  the  losses  that  grov;ers  and 
shippers  might  sustain  on  the  small  potatoes.    However,  many  retailers  stated  that 
consumers  would  have  no  objections  to  paying  slightly  higher  prices  for  desirable 
sizes  and  a  fev;  retailers  were  sizing  stock  in  the  stores  and  applying  appropriate 
prices  accordingly. 

Adoption  of  a.  program  of  sizing  potatoes  into  various  size  classifications 
would  materially  increase  costs  as  new  sizing  machinery  would  have  to  be  installed 
in  large  volume.    Most  of  the  present  sizing  equipment  is  adequate  only  for  sort- 
ing out  undersized  potatoes o 

Thus,  the  problem  of  sizing  potatoes  to  m_eet  the  desires  of  consumers  is  not 
a  simple  one  and  the  practice  of  sorting  potatoes  into  various  uniformly  sized 
classifications  will  probably  develop  gradually  as  new  uses  are  found  for  small 
potatoes  and  as  experience  demonstrates  that  such  a  practice  will  adequately 
compensate  grov/ers  and  shippers  for  the  increased  costs  in  grading  and  packing. 
At  present,  many  sliippers  from  some  sections,  particularly  Idaho  and  Colorado, 
make  a  practice  of  filling  orders  for  special  sized  stock  and  no  doubt  the  prac- 
tice will  become  more  widespread  as  consumers  dem.unstrate  their  v/illingness  to 
pay  high^c;r  prices  for  such  stock. 

In  addition  to  the  above  points  './hich  affect  potato  quality  at  the  source 
of  production,  analyses  of  samples  and  observations  suggest  improved  practices  at 
the  receiving  and  distributing  ends. 

The  material  increase  in  the  percentage  of  mechanical  injury  to  potatoes 
in  handling  from  cars  to  retail  stores  suggests  that  wholesalers,  distributing 
agencies,  and  retailers  should  instruct  their  employees  and  insist  upon  more 
careful  handling  of  potato  supplies. 
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The  low  average  qus.lity  of  potatoes  found  jn  display  bins  suggests  that 
a  large  percentage  of  retailers  could  eliminate  many  consui.ier  complaints  by 
discarding  badly  defective  tubers  before  refilling  the  bins  and  by  nore  frequent 
reconoiti'.'ning  of  the  displays  > 

Retailers'  complaints  that  potatoes  in  opan-mesh  packages  lightburn, 
suggests  that  they  should  display  only  a  few  packf^ges  at  a  time  and  keep  -the 
bulk  of  the  sup.jly  under  Cv)ver  until  needed ,  ...  ; 

Frcm'  the  standj^oint  of  individual  pr^oucing  States,  the,  following  observa- 
tions are  gii^en: 

Idaho 

In  general,  Russet  Surbanks  were  very  well' received  by  Chicago  consumers 
and  enjoyed  almost  unanimous  ch.oice  for  baking.    Many  criticisms,  however,  that 
potatoes  of  this  variety  when  boiled  becom.e  mushy  suggests  need  of  consumer 
education  in  proper  methods  of  cooking. 

Serious  objection  to  sizes  cfft^-^red  to  consumers  suggests  that  growers  and 
shippers  could  materially  decrease  consuLier  complaints  by  giving  more  attention 
to  this  factor.     The  practice  of  sorti.ng  medium  bo  large-size  potatoes  from  field- 
run  stock  and  packing  the  small  ones  in  consumer  packages  has  no  doubt  materially 
retarded  the  volume  of  movement  in  this  type  of  pacKage    as  has  also  the  practice 
of  packing  a  range  of  size  from  small  to  very  large  in  such  packages.  Also 
objection  to  extra  large-sized  potatoes  in  lOvO-pound  sack  lots  offered  for  gener- 
al consumption  suggests  that  better  ret.;iiler-consum:-r  satisfaction  could  be  obtain- 
ed if  this  stock  were  sorted  and  sacked  separately  for  restaurant  and  hotel  trade. 

Criticism  of  the  consumer-size  open-mesh  bag  because  it  mrikes  the  potatoes 
susceptible  to  lightburn  and  the  observation  that  many  retailers  keep  a  large 
supply  exposed  to  light  in  the  stores,  suggests  the  need  of  educating  retailers 
to  display  only  a  small  number  of  such  packages  at  any  one  time  and  to  keep  the 
bulk  of  the  supply  under  cover  in  a  cool  place. 

Colorado 

McClures  enjoyed  the  reputation  of  bting  the  cleanest  potato offered  to 
consumers  in  Chicago  the  past  se.ason  but  lost  prestige  because  of  below  average 
cooking  quality,  color,  and  sliapej factors  mostly  beyond  the  control  of  growers 
or  shippers. 

Retailers'  objecoions  to  many  lots  shovi'ing  excessive  damage  by  mechanical 
injury  suggest  more  careful  harvesting  and  handling  practices  on  the  part  of 
growers  and  shippers. 

Sorting  and  packing  separately  extra-large  sized  potatoes  v/ould  materially 
reduce  retailer  and  consumer  com.plaints  of  100-pound  sack  lots  offered  for  sale 
through  retailers. 

Nebraska 

Nebraska  shipments  of  well-colored,  clean  Bliss  Triumphs  were  first  cb.oice 
for  general  cooking  purposes  the  past  season. 
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Thev.¥/ere  the- most  criticisedy  however ,  and  analyses  shov/ed  that  they  con- 
tained more  potatoes  damaged  by  mechanic:..!  injury  than  any  other  variety.  This 
criticism  suggests  that  growers  and  shippers  need  to  give  more . attention  to  care- 
ful' handling  ifi  'their  harvesting  and' packing  operations  of  this  -tender-skinned 
variety. 

..  :   -  ■•       -North  Dakota 'and  Minnesota- 

Potatoes  from  these  States  were  found  to  be  comparatively. well  graded  but 
less  dependable  in"cooking  quality  and  much  poorer  in  appearance  than  potatoes 
in  general  from  the  Vvestern-  States."  The  retailers'  criticisms'  and  consumer;: ' 
objections  to  dirty  potatoes  suggests- -that -grov/ers-  and 'vShippSrs  in  these  States 
must  give  attention  to  this  factor  if  they  are.t'o  compete  with  western  shippers, 
a  large  percentage  of  whom  have  installed  washing  or  brushing  equipment  in  their 
warehouses .  .  ■  

:    .  Wisconsin  and  Michigan  '.       .  . 

The  'fact  that  so  fevi^  retailers  in  Chicago. v/ere  carrying  potatoes  from 
these  States  is  eivdence  that  their  popularity  has  declined  seriously  in  recent 
years .  '       

The  principal  reasons  given  for  t-he  ndnpopii.l^xrity  of  Wisconsin  potatoes 
¥/ere  undependable  cooking  quality,  varietal,  mixtures, .  unsatisfactory  grading  and 
poor"  appearance,'  while  the  principal  objections  to  .Michigan  stock  were  undepend- 
able cooking  quality  and  poor  appearance.  -  These  reasons  suggest  that . growers  and 
shippers  in  those -States  sh..uld  .give .  serious  .attentiun  .to.  such  criticism.s  if  they 
are  to  regain  lost  prestige  in  on-j  of  t-ie  country's  largest  markets. 
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Table  4-1.-  Preference  for  late-crop  potatoes  hj  varieties  or  types  by  703  inde- 
 pendent  retailers,  Chicago  and  suburbs,  September  1939  to  April  1-9^0  


vd.1  le  by  OL 

Rental  area 

A 

\      Rental  srea  B 

'        Rental  srea  C 

uype 

:  First 

: Second 

:  Third 

:  First 

r Second 

Third 

:  First  < 

Second: 

'  Third 

: choice 

: choice 

: choice 

: choice 

\  choice 

:  choice 

: choice 

:  choice 

'  choice 

:  Pet. 

:  .Pet. 

:  Pet. 

:  Pet. 

:  Pc_t^ 

;  Pet. 

:  Pet. 

:  Pet, 

:  Pet. 

Red  potatoes 

:  96 

:   

:  93 

:  SH 

:  10 

:  1 

Russet  Burbank 

:iy  96 

:  6 

I      9  : 

.3/  86 

.  5 

Round  White 

i  26 

\  4-8 

:  2 

2 

.  59 

Cobbler 

:   

:  1 

■  1 

:  3 

McClure 



:  2 

Bliss  Triumph 

I   

:      1  : 

No  reply 

.  / 

:  4- 

:  74 

1 

2 

:  52 

:  1 

1 

32 

Total 

:  100 

:  100 

:  100 

:  100 

:  100 

:  100 

:  100 

100 

'  100 

'      Rental  area 

L 

'        Rental  area  E 

;  Total 

all  areas 

:  First 

I  Second 

:  Third  • 

'  First 

:  Second" 

:  Third 

■    'Fl  P  ^T.  * 

Second 

:  Third 

: choice  " 

choice 

:  choice  * 

.choice 

:  choice 

:  choice 

; choice  ; 

•choice 

'  choice 

:  Pet. 

\  Pet, 

i'  C  t » 

:  Pet. 

:  Pet. 

!  Pet, 

Pet. 

>  Pet. 

Red  potatoes  ; 

68 

1      22  . 

:  3 

/CO 

:  36 

:  15 

I     76  ; 

14-  ■ 

3 

Russet  Burbank  ; 

11  ' 

4/  68  ■ 

:      18  i 

:        8  : 

>.5/37  • 

27 

:      8  ; 

78  : 

9 

Round  White  ; 

16  ; 

5  i 

'      A3  ! 

.      63  : 

7  : 

:      17  . 

•     11  : 

3  I 

4-6 

Cobbler  ; 

1  : 

1  : 

2  : 

1  • 

:      1  : 

1  : 

2 

McClure  : 

4  : 

3  : 

2  : 

  1 

t 

_ 

Bliss  Triumph  : 

1  3 

1  s 

No  reply  ; 

3  : 

34  : 

20  : 

1  . 

UVJ     -  , 

1  : 

A-  ' 

•40 

Total  : 

100  : 

100  : 

100  : 

100  : 

100  : 

100  : 

100  : 

100  : 

100 

1/  Although  here  noted  as  second  choice  4  percent  of  tlie  ret^J.lers  rated  Russet 
Burbanks  even  with  red  potatoes. 


2/  Although  here  noted  as  second  choice  11  percent  of  the  retailers  rated  Russet 
Burbanks  even  with  red  potatoes. 

3/  Although  here  noted  as  second  choice  6  perceno  of  the  retailers  rated  Russet 
Burbanks  even  with  red  potatoes. 

4/  Although  here  noted  as  second  choice  12  percent  of  the  retailers  rated  Russet 
Burbanks  even  v/ith  red  potatoes,  and  2  percent  rated  them  even  with  McClures. 

5/  Although  here  noted  as  second  choice  10  percent  of  the  retailers  rated  Russet 
Burbanks  even  with  rea  potatoes. 
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Table  4-2.-  Preferences  for  late-crop  potatoes  by  varieties  or  types  by  327  chain- 


]      Rental  area 

A 

[     . Rental 

area 

■R 

\        Rental  area  C 

tvnp 

:  First 

:Second 

:  Third 

:  First 

:S 

econd 

s  Third 

:  First 

: Second 

: Third 

: choice 

: choice 

: choice 

: choice 

: choice 

: choice 

: choice 

: choice 

: choice 

:  Pet. 

:  Pet. 

:  Pet. 

:  Pet. 

• 

• 

Pet. 

:  Pet. 

I  Pet . 

:  Pet, 

:  Pet. 

Red  potatoes 

:  73 

:  10 

;   

:  57 

• 

16 

:  10 

:  54 

:  24 

:  10 

Russet  Burbank 

:  10 

:!/  8A 

:  5 

i  21 

/  66 

:  10 

:  18 

:3/  64 

Round  Ylhlte 

:  2 

:  56 

:  6 

• 

3 

I  36 

:  9 

:  2 

I  52 

Cobbler 

:  5 

:  12 

:  5 

• 
• 

.  3 

:  IJ, 

:  11 

5  1 

:  6 

McClure 

:  7 

:  2 

:  7 

:  10 

• 

5 

o 

•  ^ 

:  4 

:  3 

:  1 

Bliss  Triumph  ; 

:  5 

 < 

1  J- 

• 
• 

6 

:  2 

:  1 

:  3 

:  1 

No  reply  ; 

:  2 

:        20  ' 

1 

:  -26 

:  3 

:  3 

:  16 

iotal  : 

100  . 

:  100 

;      lO'J  . 

:     100     :  .100 

i  100 

:  100 

:  100 

\  100 

Rental  area 

D  ' 

'  Rental 

area 

E  i 

!        Total  all 

areas 

First  ; 

Second; 

Third  ! 

•  First 

scond: 

;  Third  ; 

First; 

:  Second 

:  Third 

choice  : 

choice: 

choi.ce  : 

choice 

:  choice* 

:  choice  ; 

choice* 

:  choice 

:  choice 

Pet.  : 

Pet.  : 

.  Pet.  : 

Pc_t^ 

:  Pet.  . 

:  Pet.  : 

Pet.  ; 

:  Pcto  ' 

:  Pet. 

Red  potatoes  : 

26  : 

31  : 

24  : 

22  : 

45  : 

52  : 

20  ; 

12 

Russet  Burbank  : 

20  : 

24  : 

67  : 

11  : 

IB  : 

65  : 

12 

Round  V.^iite  : 

35  I 

5  : 

35  : 

33  ! 

12  : 

3  : 

42 

Cobbler  : 

15  : 

U  : 

■   U  : 

56  : 

10  : 

2  ; 

10 

McClure  : 

2  : 

7  : 

11  : 

6  : 

4  : 

4 

Bliss  Triumph  : 

2  : 

.1  : 

4  : 

1 

No  reply  : 

2  : 

4  : 

11  : 

11  : 

33  : 

1  : 

2  : 

19 

Total  : 

100  : 

100  : 

100  : 

100  : 

100  : 

100  : 

100  : 

100  : 

100 

1/  Although  here  noted  as  second  choice  12  percent  of  the  retailers  rated  fiusset 
Burbankseven  with  red  potatoes. 

2/  Although  here  noted  as  second  choice  12  percent  of  the  retailers  rated  Russet 

Burbanks  even  v/ith  red  potatoes. 

2/  Although  here  noted  as  second  choice  16  percent  of  the  retailors  rated  Russet 

Burbanks  even  with  red  potatoes. 

4/  Although  here  noted  as  second  choice  4  percent  of  the  retailers  rated  Russet 

Burbanks  even  v;ith  red  potatoes. 


Table  43.-' Preference  for  late-crop  potatoes  by  varieties  or  types  by  135  volun- 
tary  chain-store  managers »  Chicago  and  suburbs,  September  1939  to  April  1940 


Variety  or 
type  , 

\        Rental  area  A 

'    Rental  area  B 

[        Rental  area  C 

:  First 
: choice  ■ 

: Second 
:  choice 

:  Third 
:  choice 

:  First 
: choice 

:  Second 
: choice 

:  Third 
;  choice 

:  First 
: choice 

:  Second 
: choice 

;  Third 
:  choice 

:  Pet. 

:  Pet. 

:  Pet. 

:  Pet. 

:  Pet. 

:  Pet.  - 

:  Pet. 

:  Pet. 

:  Pet. 

Red  potatoes 
Russet  Burbank 

iflOUnQ  VVliJ. 

Cobbler 
McClure 

Bliss  Triumph  ! 
'No  reply  ; 

:  72 
:  14 

:       14  . 

:  90 
:  10 

9 

:  5 

i  86 

:  84 
:  2 
:    -      2  ' 

:  12 

il/  84  ' 
t  2 
:        2  ' 

:  8 

:  14 

:      '  5 
.      39  • 

:  74 
:  18 
:  2 

6 

:2/  76 
:        2  • 
:  2 

2  - 
:  2 
:  2 

4 
■^^ 

:  2 
;  2 
;  6 
:  51 

Total 

:    •  100 

:  100 

:  100 

;  100 

:  100 

:  100 

:  100 

:  100 

:  100 

Rental  area  D 

Rental  are: 

1  E 

•        ■  Total  all 

areas 

:  First 
:  choice 

;  Second 
:  choice 

:  Third 
:  choice 

;First 
:  choice 

;  Second 
:  choice 

:  Thi  rd ■ 
: choice ' 

:  First 
. choice 

: Second 
: choice 

1  Thirc 
r choice 

Red  potatoes 
Russet  Burbank; 
Round  ?toite  '  : 
Cobbler  : 
McClure      '   '  : 
Bliss  Triumph  : 
No  reply  : 

:  Pet. 

:       44  . 
:        17  " 
17  : 

22  : 

:  Pet. 

:  27 
.3/  39: 
6; 

6: 
22: 

I  Pet. 

:      45  : 
33  : 

22  : 

:  Pet, 

:  25 

75  ; 

:  Pet. 

:  50 

25 
25  ; 

:  Pet. 

:  50 

25  : 

:  Pet. 
:  71 
:      12  ' 
:  6 

11  ; 

:  Pet . 
1  11 
:      73  : 
:       3  : 
2  ; 
4  : 
6  : 
1  : 

:  Pet. 

:  13 
.  32 
2 
1 
4 
48  , 

Total  "  : 

100  : 

100: 

100  : 

100  : 

100  : 

100  : 

100  : 

100  : 

100 

1/  Although  here  noted  as  second  choice  12  percent  of  the  retailers  rated  Russet 
Burbanks  even  with  red  potatoes. 


2/  Although  here  noted  as  second  choice  6  percent  of  the  retail-jrs  rated  Russet 
Burbanks  even. with  red  potatoes. 

3/  Although  here  noted  as  second  choice  11  percent  of  the  retailers  rated  Russet 
Burbanks  even  with  red  potatoes. 
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Table  A^.-  Quality  of  late-crop  potatoes  inspected  at  retail  stores  in  various 
rental  areas  in  original  100-pound  sacks  in.  Chicago  and  ^suburl^s,  Septeia-- 
r     .    ..  ..   ber  1939-  tcApril  194-0 


Variety  or  type 
and 
rental  area.;. 


Russet  Burbanfc 

A  ,  ■'  ■ 
B  ' 

c  ■. 

D 

E 

Total 
McClure 


  D 

■  E 
■  Total  " 

Bliss  Triumph 

;     A  . 

B  . 
c  . 

B  .  ■ 
'   E  . 
Total  - 

Cobbler 

A 
B 
C 
D 

.  E 
Total 

Other  varieties  1/ 
•  A  ■■ 

B 
C 

"  D  • 
E 

Total 
Total  all  variet 
ies 

A 
B 
C 
D 

E 

Total 


fU.S.No.l 


.Pet. 

60.5 
56.1 
63.3 
4-5.0 
100.0 


59.2 


63.2 
.  Ug.2 
62.0 

100.0 


64.0 


,  44.0 
■  35.7 
.  38.1 
-  36.4 

,100.0 


38.7 


50.0 
73.1 
63.1 
63.6 
50.0 


65.2 


20.0 
46,1 

33. 

100.0 


54.0 
51.2 
57.0 
55.5 
66.7 


54.8 


U.S.No.l 

except  for 
soft  rot 


Pet. 


3.0 
2.2 


1.8 


1 . 2 
1.0 


,7 


88  to  93 
percent 
U.S.No.1 


P.ct. 


34..  2 
36.4 
26.7 

50.0 


32.9 


.21.0 
22.0 


.18.9 


12.0 
26.2 
19.0 
36.4. 


22.7 


7,7 
31.6 
27,3 
37.5 


21.2 


20.0 
38.5 
33.3 


25.3 
26.5 

25.2 

31.1 
25.0 


82  to  87^75  to  83..- 
pe  r c  en t  s  pe  r c  e.n t 
U.S.No.l.-U.S.No.l- 


Pct. 


5.3 

5.6 

5.0 


5.1 


5.3 
18.5 
8.0 


9.0 


28.0 
7.1 

-U.3 
9.1 


13.6 


7.7 

9.1 

L2.5 


6. 


33.3 
20 . 0 


7  9 


12.6 

8,5 
7.0 
5.4 
8.3 


26.4. 


Pet. 


1.1 


.5 


10.5- 
7.4 

6.0 


Under  75 
percent 
U.S.No.l 


Pet. 


1.1 


3.7 
2.0 


b.3 


1.8 


Total 


No . :  Pet . 


38:100.0 
66:100.0 

90:100,0 
20:. 100.0 
2:100.0 


216:100.0 


19:100.0 
27:100.0 

50:. 1.00.0 
15:100.0 


111:100,0 


12.0 
11,9 
11.9 
4.5 


10.6 


3.8 


3.0 


40.0 
15.4 

33.3 


21 0  4 


5.8 
6.0 
5 . 6 
4.0 


•4.0 
19.1 
16.7 

13 « 6 


14.4 


50.0 

■■7.7 


4  •  'j 


2.3 
6.6 
4.2 

4.0 


4.5 


25:100,0 
,42:100.0 
42:100.0 
22:. 100.0 
,  1.100.0 


132:100.0 


2:100.0 

26:100,0 
19:100,0 
11:100,0 
8:100,0 


66:100.0 


3:100,0 
5:100.0 
13:100.0 
6:100.0 
1:100.0 


28:100,0 


87:100.0 
166:100.0 
214:100.0 
74: -100,0 
12:100.0 


553:100.0 


1/  Includes  13  sacks  of  Rural  types,  9  sacks  <.;f  unidentified  rouna  vmite  varieties, 
and  2  sacks  each  of  Early  Ohio,  Chippuvv'a,  and  Katahdin, 


